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AMERICAN CANS 


The fall and winter packing season with its 
variety of products calls for the same good 


cans and the same careful judgment in their 


selection. 
It is impossible to make a better can than 


the “American” and its universal use proves 


American Can Company 


NEW YORK San Francisco 
Portland, Ore. 


Chicago 
Baltimore 


THIS IS THE 1880th ISSUE OF eo 

: 

THE CANNED FOOD AUTHORITY OF THE WORLD 

BALTIMORE, MONDAY, OCTOBER 20, 1913 


THE Canning TRADE 


The packers are realizing more each year, that 
i they cannot afford to do without the Blakeslee 
COLBERT ROTARY LIQUID FILLER Ten Valves Simplicity Can Righting Machine and the result 
last season was that we were sold out and had to 
refuse orders. 
Why not place your order now? 


ach NERY 
We have oomiteed SIMPLICITY, DURABILITY, SPEED and 


NVENIENCE in this machine. 
SIMPLE—: nr only just enough parts to DO the work are 
used. 


DURABLE-: Because the parts are heavy and care taken in 
finishing and assembling. 


SPEEDY-—: Because of our specially designed timing device and 
the length of time the cans are beneath the valves. P 
CONVENIENT—: Because the machine may be adapted to any B d & BI k | Mig 
factory conditions. ur en a es ee, rs. 


WRITE FOR OUR PROPOSITION. Cazenovia, N. Y. 
COLBERT CANNING MACHIHERY COMPANY 


No. 502 PHOENIX BLDG. BALTIMORE, MD. A. K. Robins & Co., Agts. 
Baltimore District 


WHEELING CANS 


WHEELING CANS WHEELING CANS 
are made from Prime it a represent the very high- 
Tin Plates throughout est type of fruit can in 
and are strictly outside “4 workmanship and ma- 
soldered. terial. 


Johnson-Morse Can Co. 


Oliver J. Johnson, President A. A. Morse, Vice-President Wheelin g, W. Va 


Wh eel i Va. Wis 
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THE Canning TRADE 


LEONARD SEED 


226-228-230 WEST KINZIE STREET 


CHICAGO 


Growers of Safe Seed 
THE KIND THAT MAKES A CROP 


LET US FIGURE 
ON YOUR REQUIREMENTS 


PLANT 


Leonard’s Seeds 


I T Modern Productive 
Sanitary Economical 
| KERN’S LIGHTNING 
FINISHER 
at a Minimum of Waste. 


Finish your Catsup, Apple and 
Plum Butters, Tomato, Squash and 
Pumpkin Pulp with this machine. 


GET IN LINE WITH UP- 
TO-DATE PULP MAKERS 


and Foreign Countries 


Patented in U.S. 
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THE Canning TRADE 


Ayars Machine Company, 


CORN SHAKER 


FOR SHAKING CANS OF 
CORN BEFORE SHIPPING TO 
GIVE IT A RICH CREAMY 
APPEARANCE. 


Ayars Machine Company, 


BROWN, BOGGS CO., Lrp., Hamiiton, Ont., Sole Agents for Canada. 
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BALTIMORE, MONDAY, OCTOBER 20, 1913. 


SANITARY CANS 


CONSULT US 


BEFORE... 


Renewing Contracts Elsewhere 


SOUTHERN CAN CO. 


BALTIMORE 


PACKERS’ CANS 


AND 


GENERAL LINE 


WEEKLY REVIEW. 


Of the Canned Foods Situation. Market Reports. 
Conditions and Changes. Outlook. 


The most prominent feature of the week’s market 
has been the complete demoralization of canned toma- 
toes. This has been the more effective because there 
seemed no good cause for it, the crops and packs appar- 
ently warrenting just the reverse action. But the real, 
underlying cause is now-beginning to be well understood, 
and the damage from it will, therefore, soon be minim- 
ized. 

Early in the spring it was said the banks shut down 
on the corn packers, and refused to finance corn packing, 
except upon a very small scale. They had grown tired of 
carrying heavy loads, awaiting the turn in the market 
which seemed never to come. Wisely the corn packers 
took the bull by the horns and cut their garments in pro- 
portion to their bank accounts, and the acreage in a sim- 
ilar way. Force of necessity reduced the corn acreage, 
and Dame Nature further added to the treatment of this 
sick member of the great family of staples by unfavor- 
able weather, with the result that the corn pack dwindled 
to a mere semblance of its former self, and as the quantity 
went down, the prices went up. Now corn is in good 
condition, well and strong, and the packers smiling. But 
it was the bankers who turned the trick. 

And it has been the bankers who have turned the 
trick upon the tomato canners, at a time, however, when 
they should not have done so. They permitted the to- 
mato canners to make preparations for a big pack 
through the securing of an immense acreage. Nature 
came along again and put the breaks on this and kept it 
from overdoing itself and the market. But after allowing 
the tomato canners to get in up to their necks, or at least 
as far as their crops would permit, the banks shut down 
tight and, of course, caught the great bulk of tomato 
packers in a very bad way. Warehouses immediately re- 
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fused to advance money against certificates, and the to- 
mato canners found themselves with their total packs on 
hand (not having been sold as futures) on the one side, 
and pressing bills and maturing notes on the other, and 
which the banks were refusing to renew. Even had many 
of the canners desired to hold their goods, rather than 
sacrifice them at any price to raise the money to meet 
their obligations, there was a large class of them who 
could not have done so, as they did not have the say in 


the matter. This started the tumble, goods were thrown 
upon the markets to be sold at any price; prices naturally 
declined rapidly, and as the prices went down, confidence 
was further shaken, money became tighter and the route 
was complete. Demoralization was inevitable. This is 
the true cause of the present conditions. 


It is the more regrettable because there was no cause 
for it. Even such a pack of tomatoes as was made last 
season could have given no cause for this bad state; in 
fact, if based upon the tomato pack itself, it would have 
taken a 20,000,000 case pack to have naturally caused 
such a slump. For there were no tomatoes carried over 
from last year, and there is certainly no way to figure 
this year’s production as large as last. The country ate 
last year’s pack, plus a million or more cases carried over 
from 1911, and at a good price. It most certainly would 
have consumed this year’s smaller pack with.no carry- 
over, at as good prices, and probably at better ones. 

Late this week the banks seem to have realized this, 
and they have eased off very considerably, and as a result 
the situation has been materially relieved. We under- 
stand that the Baltimore banks have even gone to the as- 
sistance of the country banks, and we may, therefore, 
hope to see an end to this panic, for such it has been. It 
is good business on the part of the banks to do this, for 
we can see no serious risk for them considering the true 
condition of the supply and demand as regards canned 
tomatoes. We would be almost willing to wager that 


before next March canned tomatoes will be pushing hard - 


for the dollar mark, if not actually there. Yet No. 3 
standard tomatoes have sold freely this week at 72%c., 
and even 70c. has been accepted. No. 2s have been going 
out at 50c. and No. 10s, the pack of which is not heavy, 
have fallen as low as $2.40. These prices are below the 
cost of production, and it might be written down as a 
crime that any food product should ever sell below its 
cost of production. There are too many mouths to be 
fed, too many willing buyers, particularly of such an ar- 
ticle as canned tomatoes, which have been rightfully 
called the poor man’s meat, for such an event to ever 
happen from natural causes. 


In this consideration it is well to keep in mind that 
the packers with sound financial backing have not been 
drawn into this maelstrom of panic and loss, but have 
held their goods. Without doubt all the weaker ones 
have been wiped out, and it will not be surprising there- 
fore to see the market react with sudden advances, and 
continue up to high figures. The jobber who has not 
bought has lost his opportunity. The packer who did not 
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sell has been wise, and we confidently believe will reap 
the reward of his cool-headed business sense. For the 
patker who was caught helpless and was sacrificed we 
feel sorry; but it should be a lesson long remembered, 
and a cause for a firm determination to get away from 
the conditions which made this possible. He had better 
turn his efforts to some other occupation than to continue 
in this way. 

The entire market has been stunned by the tomato 
event, the buyers losing their confidence or desire to 
trade in all lines. All operators report it dull and quiet, 
but all look forward to a renewal of activities because of 
the new position the banks have taken in the matter. 
They regard the trouble as about over; and all unite in 
the statement that there was no real cause for it, except 
as stated above. 


NUMEROUS SUITS AGAINST SALMON 
CANNERS. 


Canners in all sections of the country and in all lines 
of canning are feeling the heavy hand of the child labor 
laws. Just as the Wisconsin pea canners were brought to 
bar, a like proceeding was instituted against salmon can- 
enrs in the State of Washington. A newspaper report 
of the salmon trouble says: 


Following investigations made by State Labor Commis- 
sioner E. W. Olson and Mrs. Theresa McMahon, representing 
the industrial welfare commission of the State of Washington, 
information was filed in the Superior Court there in ninety 
separate cases against salmon cannery owners for violation of 
the child labor law by employing children under 14 years old 
without permits from the Juvenile Court. Every cannery in 
one county except the Carlisle Packing Company and the Lum- 
mi Bay Company, is represented in the wholesale filing of 
charges. The fine on conviction may be $10 or a maximum of 
$50, which makes it possible for the total of fines to reach 
$45,000. 


A MAGNIFICENT ISSUE. 


The Canadian Grocer, the great grocery paper of the Do- 
minion of Canada, has just issued a magnificent Annual Fall 
Campaign Number that outdoes all previous efforts, fine 
though they have always been. Its 212 pages are filled with 
timely and interesting articles, much statistical matter and 
instructive accounting and selling methods for the retail 
grocer. 

One striking feature, from our point of view, is the im- 
mense number of full-page and double-page advertisements 
from the canners of that hustling country. The Canadian can- 
ners rightly believe that if the retailers are made familiar with 
their brands they will buy more of them, and the result is 
they take every opportunity to tell them about the goods they 
pack and the brands they are sold under. It is the secret of 
their success, and they recognize that The Canadian Grocer 
is a power for good and ‘they patronize it. We congratulate 
the Maclean Publishing Company on the excellence of this 
issue in every particular, for its attractive typographical dis- 
play, splendid workmanship, and for the high character and 
large amount of editorial matter. 
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The: New York Market 


Weakness of tomatoes disappearing gradually—Much conservatism in the market—Wide 
variance in prices asked by tomato holders—Interest in Western Corn increasing— 


Peas remain firm on better qualities—Salmon advancing— Noted in the market. 


Reported by Telegraph 


New York, Oct. 17, 1913. 

The Market.—The week was broken by a holiday— 
Columbus Day—which was generally observed on Mon- 
day, and the market was closed. No sales at all took 
place on that day. After the re-opening Tuesday, the 
situation was dominated, as it had been the previous 
week, by the weak sellers of tomatoes; but even though 
this was true, the outlook was not so discouraging, since 
the possibility of their being so influential relatively, as 
they have been seems to be passing. Aside from this not 
much difference was observed. Trade remains almost the 
same as it was last week. Holders, as a rule, are not 
urging sales, but it is clear that the matter of short crops 
does not exert the influence which it did a week or so ago. 
Buyers are acting with a good deal of conservatism, and 
in some instances have ceased to place any orders at all. 
lsecause of this the market is rather more quiet, as a 
whole, than it was a week or so ago, but in the main the 
outlook, as has been said, is promising and sellers are 
confident that improvement will be marked in a short 
time. Retailers have not yet begun stocking for the 
Thanksgiving trade, which must be considered before 
very long. As soon as that begins the price situation 
will assume a different position and holders may then be 
justified in their unequivocal demand for more money. 
‘he crop outlook is, of course, definitely known now, 
since frosts almost everywhere have ended the season. 
l'ackers are expected to close their plants shortly, and 
hefore many weeks the total pack for the year will be 
viven, 

Tomatoes.—The weak holder is still a factor to be 
reckoned with. He dominates the situation and until his 
holdings are cleaned out and his low-priced offerings are 
off the market, packers will not know just where they 
-and, As it is now they are unable to secure the prices 
‘iey think they should have, and in some instances have 


i. lused to allow their stock to go. Full standard No. 3s 
.cn still be bought at 72M%c. f. o. b. factory, but the pur- 
1aser must look longer to find them, and lots are not 
«ways as large as he would like them when he does. find 
cem. No. 2s can be bought at 50c. f. 0. b. factory, 
ough most holders are asking 52¥%c. and the man with 
« stiff backbone wants 55c., which is prohibitive just now. 
’o, 8s are held at 75c. in nearly all quarters, but it is one 
‘ing to hold them there and quite another thing to ob- 
in the price. Occasional holders are forestalling the 
lure by setting their price at 77/4c. None have been 
~ ld at the outside quotation so far as known. For No. 
''s $2.40 f, o. b. Baltimore seems to be inside, though 
cere are rumors of sales 2%c. less. This is unconfirmed. 
‘.olders are asking up to $2.60. Not much business is 
«one at the outside figure, however. Buyers, particularly 
lurge jobbers, are placing no important orders. It will 


need a good many more than they have taken to fill con- 
But until they take hold with 


tiact sales to retailers. 


some degree of vim the market will present a rather quiet 
appearance. Estimates on the pack place it at about 
12,000,000 cases, 

Corn.—The market is steady, with an upward ten- 
dency on Maine, State and Southern Maine style pack. 
Few lots of fancy grade are obtainable in any variety 
below full outside quotations. It is more difficult to find 
sellers of Maine style pack at inside figures for grades 
acceptable to buyers. Interest in Western offerings 
seems to be increasing. Jobbers are said to be carrying 
a considerable stock of cheap corn. And this is causing 
hesitation on the part of some interests that should be 
large buyers. Maine fancy is heid at $1.20, and it is hard 
to get it at that price. Maine styie is quoted at 72“%@ 
75c. here, covering acceptable grades. Western is up to 
65c., with few offerings below that figure. State fancy is 
held as high as 85c. The reduced output this year has 
exerted a steadying influence upon the market and sales 
are governed to some extent by that feature. Estimates 
on the pack do not place it above 5,000,000 cases, and 
some cut a full million off of that. 

Peas.—Stock is more firmly held and the trend is up- 
ward, based on quotations for No. 1s and No. 2s. Not 
much interest has developed, it seems, and sales have 
been made, so far as can be learned, merely to satisfy 
present requirements of purchasers. “Holders are confi- 
dent, however, and are not urging sales. | 

String Beans.—Best qualities are hard to find and 
considerab:e demand has developed for No. 2s and 3s in 
finer grades based on the quotations. Southern No. 10s 
are held at $3.00 laid down. Bids of $2.50 factory have 
been declined. No. 1 Refugees are not to be obtained 
from first hands. State and Western are becoming scarce 
each day. A little more demand is heard for pole lima 
beans. 

Spinach.—No. 1s and No. 2s are stronger. Old pack 
No. 10 is out of the market. Futures are quoted at $3.00 
f. o. b. factory. Buyers are not anxious and business 
seems to be limited. 


Sweet Potatoes.—Not much change in the situation. 
Holders are not anxious to dispose of their goods and 
business has been done in a small way only at full out- 
side figures. More inquiry is reported. 

Fruits.—California varieties are firmer and demand 
is increasing. Holders are quite confident of the future 
and declare that the price will advance materially during 
the next few weeks, because of the clean-up of some vari- 
eties of stock. Conditions are favorable to improvement 
in the most wanted lines. Further, the comparative fail- 
ure of the fruit crop in some localities in the East will 
have a tendency to increase demand for California canned 
goods, 

Apples.—State No. 10s are firmer and the tendency 
is sharply upward. Few sellers can be found at State 
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points at inside figures cost laid down here. Southern 
pack are held up to $2.40 f. o. b. factory. Maine packers 
are out of the market and Western No. 10s are dull, with 
little or no interest developing. 

Apricots—No No. 2% extra apricots can now be 
found at less than $2.00 on the spot. Extra standards 
are held up to $1.75. Not much business is reported at 
these figures. 

Peaches.—A few lots of standard lemon clings have 
been sold here at $1.55, but most holders are a good deal 
higher in their ideas. Other grades of California peaches 
are unchanged, but movement is slow and sales in the 
main are for immediate use. Southern varieties remain 
substantially as they have been, with sales in small lots 
principally. Holders are not urging sales and with buy- 
ers conservative, present activity is light. 

Pears.—Californias are held at outside figures. Extra 
standard 2™%s are held at $2.00 here. Other varieties are 
steady, but movement is somewhat restricted. 

Plums.—A good demand is noted in some varieties, 
though it is said that purchases are principally in small 
lots. Holders want full outside prices for their best sorts 
and there is little incentive to offer lower, since the out- 
look favors improvement, even at high values. 

Pineapples.—The market is steady, but featureless 
and nearly all holders are awaiting a turn in sentiment 
which will bring buyers out more freely. Supplies are 
ample for immediate requirements. No change is ex- 
pected in quotations. 

Berries.—The situation offers no indication of change 
from what has previously been described in’ these col- 
umns. Supplies of all the leading varieties are small and 
buyers are having a good deal of difficulty to find what 
they want. Holders have not offered anything worth 
while of late, though here and there the situation is, gen- 
erally speaking, improved so far as the holder is con- 
cerned. Inquiry seems to be increasing, but with stock 
light it is impossible to obtain the goods with which to 
supply any considerable demand at once. 

Salmon.—The market shows a firm feeling and an 
upward trend on all varieties. Red Alaska talls are of- 
fered at $1.25, a little less freely, perhaps, and with a dis- 
position to withhold any indication of attempting to force 
the market. A good deal of red Alaska is virtually off the 
market at 24%c. higher. Pink talls seem to be a shade 
firmer. No. 1 flat Chinook is receiving more attention at 
the figures given in the list elsewhere. Sockeye talls are 
fairly steady at quoted, though movement is not strong 
and the situation has no immediate promise of increased 
values. The supply of the most wanted varieties is not 
active and holders seem to be rather conservative in their 
offerings. 


Sardines.—The packing situation in Maine offers no 
improvement. The weather has been unfavorable and the 
fish have been driven into deep water, where it is impos- 
sible to take them. The packing season closes by legal 
limitation in about six weeks. Not much improvement 
in actual trading and holders are awaiting a turn in the 
tide which will lead to larger orders. Foreign pack in 
all producing countries seems to have been a failure and 
the tendency of prices on imported goods is upward. 

Oysters.—The supply is light and prices on all vari- 
eties are firm. In most instances holders are not anxious 
to sell and business is done only upon a very restricted 
basis. Conditions are somewhat mixed in some quarters, 
but holders adhere to their determination not to sell at 
inside figures and prices remain steady. Packing begins 
in the South the first of next month. 

Shrimp.—A fair interest is shown in new pack on the 
basis of the late advance, at which range prices are held 


very firm. Buyers are taking only small quantities ir 
most instances. 

Lobster.—A good interest has developed in the mar- 
ket and sales have increased some of late, even though 
the price is still stiff and holders refuse to make conces- 
sions. The supply is now ample for such requirements as 
may develop from time to time. 


PICKED UP IN THE MARKET. 


At times during the week it has been easy to find sellers 
of full standard Maryland 3 tomatoes at 72%c. f. o. b. fac- 
tory. New York buyers refuse to take hold on speculation. 

It is said that a prominent holder of red Alaska salmon 
in Seattle, Wash., has advanced prices 5c. a dozen over open- 
ing. Operators have refused to sell out on the basis of $1.15 
f. o. b. Coast. Pink has not advanced. 

It is pointed out that the English markets have purchased 
over half a million cases of red Alaska tall. Packers have 
advanced sockeye halves to $1.12% and No. 1 flats to $1.75 
f. o. b. Coast. Sellers have declined business on sockeye for 
shipment from the Coast. Pink salmon seems to be active on 
the spot. 

The executive committee of the National Wholesale 
Grocers’ Association met in Chicago last week and selected 
that city as the meeting place for the convention of 1914. 

Jobbing grocers report more snap to business, with sales 
increasing in all departments and promise of better business 
to come in the future. 

Some large Western interests estimate the total corn pack 
at not more than 5,000,000 cases. 

A. P. Jacobs, representing the Continental Can Company, 
was in New York for a few days last week, and then went on 
to New England. 

According to a mail advice of forty-one vegetable and 
fruit canneries inspected in Indiana in July, twenty-three were 
classed as good and seven poor. 

E. C. White, of W. W. Boyer & Co., Baltimore, has been 
a visitor in the West Side canned foods trade this week. He 
spoke of business as being good with his house and looks for 
improvement in the future. 

It is said that nearly all the large holders of red Alaska 
salmon on the Coast are sold out on 1913 pack. In some cases 
an advance of 5c. has been made over the opening figure of 
$1.15. 

No. 2 new pack spinach is held at 75c.; No. 3, 90c. and 
No. 10s at $3.00, all f. 0. b. factory. A good deal of business 
is reported done at these figures. 

France is encouraging the manufacture and packing of 
saurkraut and has awarded a number of prizes for excellence 
of product this season. 

One block of No. 10 spinach for October delivery was of- 
fered at $3.00 f. o. b. factory, but it was not stated whether it 
found takers or not.~ 

The season on cove oysters opens November 1. The stock 
carried over is the smallest on record, according to information 
from there. 

James J. Young, of the Boston office of U. H. Dudley & 
Co., landed in New York last week right in the midst of the 
world’s series. Finding nothing else to be done, he followed 
the custom of the country and interested himself in the un- 
fortunate Giants. He thought the price of the ticket was ex- 
horbitant and expressed the opinion that Boston is as good as 
New York. 

Fletcher Sisk, of A. W. Sisk & Son, the well-known brok- 
ers of Preston, Md., was in the city last week and was among 
the crowd at the Polo grounds when the Athletics trounced the 
Giants. 

Three thousand cases of full standard Maryland No. 3 
tomatoes were sold at 77%c. f. o. b. factory. The quality is 
said to have been fully up to grade in the samples cut. 

Telegrams from Eastport, Me., are to the effect that little 
packing is done because severe storms have forced the fish 
into deep water. The season closes by legal limitation on No- 
vember 30. 

Packing of sardines in Maine has been seriously inter- 
fered with of late by heavy storms. Some days the canneries 
did nothing. 

According to information from Norway, given out by 
Strohmeyer & Arpe Company, the prices of the cheaper grades 
of Norway sardines and sprats will be somewhat reduced by 
the new tariff. Heretofore the duty on sardines has been $1.50 
per case. Hereafter it will be 25 per cent. ad valorem. This 
will reduce the selling price of the cheaper grades, but will 
advance the price of the finer grades. French sardines will 
be affected the same way and all grades of boneless and skin- 
less fish. HUDSON. 
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The Chicago Market | 


Indiana tomato packers not forcing goods on the market—Buyers balk at $3.00 apples at 


cannery—A consideration of beets—Canners of staple articles taking on new lines. 


Reported by Telegraph 


Chicago, Oct, 17th, 1913. 

The Weather.—Lake Michigan has been behaving 
badly for some time and the wind and waves have been 
frequently fierce and high and have caused sudden 
changes from warm to cool weather. 

Canned Tomatoes.—The disposition to purchase No. 
3 standard tomatoes, packers’ label, for immediate ship- 
ment, seems lacking among our buyers even at the low 
price of. 72Mc. f. o. b. Eastern canneries. In fact, there 
is no speculative inclination to be found. Indiana pack- 
ers are not pushing their goods on the market and are 
apparently content to hold for 85c. and 90c. factory for 
No, 3 tomatoes. 

Canned Corn.—The market is firm, but quiet, with 
but little doing. No interest is evinced in any offerings, 
and there are but few offerings. Fancy Country Gentle- 
man corn sold here this week at 95c. Chicago, and the de- 
mand is unsupplied. 

Canned Apples.—This market is entirely bare of car- 
ried-over stock—none was carried over, and is hungry 
for No. 10 fancy apples, but the buyers are not ready to 
pay $3.00 f, o. b. New York cannery and will not do so. 
A few sales were made by Michigan packers this week 
hased upon $3.00 f. 0: b. Chicago, but this price is now 
too high to be interesting. ' 

Canned Kraut.—The demand is supplied for a while 
and buyers are indifferent about paying 90c. f. 0. b. Chi- 
cago for No. 3 size. They are hoping that the season will 
run late and that prices will go lower. 

Canned Beets.—This article seems to be growing in 
favor and should be given more attention by canners. 
Since the advent of the enamel-lined inside can the 
‘rouble about beets fading has been minimized, and I 
don’t hear a great deal of complaint about it. I observe 
‘hat Baltimore packers are taking hold of the canning of 
beets in the right way and are grading them as to size 
“nd putting up some fine beets. They do not seem, how- 

ver, to pack any cut beets in No, 3 cans in Baltimore. 
Vhy I do not know. 

This article certainly is far more desirable, 
s prepared and canned, than the raw beets on the mar- 
et, and the very low prices at which the canned article 
: sold should make it a quick mover. I learn that the 
eople are discovering the merits of canned beets and 

‘at the sale is rapidly increasing. 

Indiana Canners.—The Indiana Canners’ Associa- 
ion will hold its annual convention at Indianapolis on 
.ovember 13th, 1913, and President William O. Smith, 
«i Delphi, Ind., is arranging to make it interesting. 

Their meeting last year is said to have been the 
‘nost successful and interesting they ever held, and the 
iieeting this year will be conducted along the same lines. 

Canned Pumpkin.—The market here is being sup- 


plied in a limited way by one or two packers and is rul- 
ing at 72%c. for No. 3 and $1.95 for No. 10 f. 0. b. Chi- 
cago. 

It would seem that the high price of raw pumpkins 
and the short season of sales has discouraged most can- 
ners and they have “let pumpkin alone.” 

Canned Specialties—There are many canners who 
are abandoning the corn, tomato and peas program and 
transferring their effort to other articles. Beets, string 
beans, spinach, sliced cucumbers, pork and beans, kraut 
and a number of other articles are those in which they 
are specializing. 

This is as it should be, and I hope that more and still 
more canners will undertake the production of such arti- 
cles at their factories as the goods are staple and salable 
and will produce a better profit to canners and jobbers 
than that made on the sales of peas, corn and tomatoes. 

Market Changes.—Some important changes in mar- 
ket prices are set forth in the quotations (see last part of 
this book). There are scarcely any declines, however, 
most changes being advances. 

News is rather scarce in the canned foods line at 
present, from the fact that the market is inactive in nearly 
everything. WRANGLER. 


SARDINE INDUSTRY OF NORWAY. 


Small fish of the clupeoid family have been sold in the 
markets of the world since earliest historic times, especially 
along the shores of the Mediterranean. It is only within very 
recent times, however, that the fish has been sold in other than 
fresh or salted condition. 

The French sardine industry may be said to have begun 
about 1830, but not until 1860 did the industry assume any 
magnitude. In 1879 France had 160 factories, Spain 7 or 8, 
and Portugal none. In 1881 the number had increased to 
about 200 in France, 40 in Spain, and 18 in Portugal. In 
1886 there were less than 100 fish-packing houses in France, 
while the number had increased in Portugal and Spain to 66 
and 57, respectively. The recent crisis in the fish industry of 
Brittany, involving the closing of some 116 sardine factories, 
has, temporarily at least, seriously affected this great industry 
of France. 


Rise of Norwegian Fish-Canning Industry. 

Not until 1879 was the first attempt made in Norway to 
preserve the clupeoid variety of fish in hermetically sealed tins, 
and a few years later six factories were erected in Stavanger 
to pack smoked sprats (Norwegian “‘brisling’’). The industry 
has since had a steady, properous growth, the total export of 
canned fish from Norway in 1912 being valued at approxi- 
mately $7,000,000, of which the Stavanger consular district 


exported about five-sixths, the United States having taken 
nearly $2,000,000 worth. 


Stavanger, Bergen, Haugesund and Kopervik are the lead- 
ing centers of export, Stavanger being by far the most impor- 
tant. Haugesund, second largest city in this consular district, 
is chiefly noted as the center of fresh and salt herring exports, 
470,000 cases (of about 140 pounds each), valued at over 
$1,000,000, having been shipped from there during February 
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and March, 1913. 
however. 


Comparing these figures with the total exports of canned 
fish from all of Norway in 1905, amounting to barely $750,000, 


a fair idea may be gained of the rapid development of the Nor- 
wegian industry in recent years. 


This table indicates the consistent growth of Norwegian 
exports, which finds no parallel in'any other country. The 
factor contributing chiefly to the success of the Norwegian in- 
dustry is unquestionably utilization of the most modern meth- 
ods and equipment, both in catching the fish and in its pre- 
paration for consumption. For catching sprats a typical fish- 
ing outfit manned by 16 men will cost up to $9,200, consisting 
of a purse-seine boat equipped with a 20-horsepower motor, 
$2,000; a lodging boat at $700; a purse seine, 1,200 feet long, 
$4,250, besides seines and small seine boats amounting to 
about $2,250. An average season’s catch, which lasts from 
May to February, is said to be valued at $188 per man. 
Sprat the Most Important Fish. 

The particular fish of most importance to the Norwegian 
canning industry is the sprat, known locally as “brisling” 
(sometimes ‘‘ansjossild”) and termed scientifically Clupea 
sprattus. It is caught as far north as Trondhjem, in Norway, 
and is found as far south as the Mediterranean. In Sweden 
it is known by the names “hvassbuk” or “skarpsill”; in Ger- 
many, “breitling” or ‘“‘sprotte’; in Holland, “sprot’” or “‘sar- 
dijn”; in Belgium, “schardyn” or “sprot’”; in England, 
“sprat’’; in France, ‘“‘sprat” or “l’esprot’”’; in Spain, “espadin.”’ 
The sprat does not attain full growth until its sixth or sev- 
enth year, when the largest specimens have a length of 15 or 
16 centimeters (5.9 to 6.3 inches). Investigations made in 
1909 with sizes ranging from 8 to 13 centimeters (3.1 to 5.1 
inches), indicate that the percentage of fat in the fish in- 
creases until lengths of 11 to 12 centimeters (4.3 to 4.7 inches) 
are attained, and that in April the sprat has a fat content of 


Practically none of this herring is canned, 
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4.87 per cent, compared with 15.52 per cent in September. 
During February and March the percentage of fat is so small 
that no attempt is made to preserve the fish. This year (1913) 
the Stavanger sardine factories decided to pack no sprats 
caught between February 15 and May 15. This period, how- 
ever, includes the herring season, at which time large schools 
of this variety of the clpeoid family are found along the fiords. 


The Herring and the Pilchard. 

The herring is a variety of the clupeoids, attaining along 
the west coast of Norway a length about double that of the 
sprat. The herring is found along the shores of Europe from 
the White Sea to the Bay of Gascony. Scientifically it is des- 
ignated as Clupea harengus. In the Scandanavian countries 
it is known as “‘sild’’; in Germany, “hering’’; in England, 
“herring”; in France, “hareng.’’ Investigations made along 
the west coast of Norway in the summer of 1910 show that 
lengths of 22 centimeters (8.7 inches) have the highest fat 
content, an average of 14.5 per cent. Other investigations, 
however, have disclosed among the same lengths as high as 20 
per cent fat. 

The pilchard is not found in Norway. It is native from 
the southwest coast of England to the coasts of the Mediter- 
ranean. In England and the Scandanavian countries it is 
generally known under the name of “pilchard,” while in 
France it has several designations, such as “‘celan,” ‘“‘celerin,” 
“royan,” “sardine,” ‘pilchard.’”’ This is the species claimed 
by the French, in their suits against the Norwegian “sardines,” 
to be the only original and genuine sardine, hence the com- 
mercial name of “‘sardine’’ as now used to designate the Nor- 
wegian “‘brisling’’ and other species is, in their opinion, a mis- 
branding and should be prohibited. In size the pilchard lies 


about midway between the sprat and the herring. Investiga- 
tions along the coast of England (Cornwall) of specimens 5 
to 14 years old indicate lengths mostly ranging from 23 to 


(Continued on Page 30) 


special advertising effort. 


shipment. 


Listen! 


The remarkable reception accorded the new Knapp Labeling 
Machines by our old customers as well as new ones is certain- 
ly gratifying, particularly as we have recently made no 


Our sales were never so large, the machines never so good. 
Although, we are increasing our facilities for handling this 
increase of business, it is best to order early to insure prompt 


Each machine fully guaranteed. Let us tell you 
more about the KNAPP WAY. 


The FRED H. KNAPP COMPANY 
WESTMINSTER, MD. 


BROWN, BOGGS & CO., Ltd., Hamilton, Ont.. CANADIAN DEALERS. 
BERGER & CARTER CO., San Francisco, Cal., PACIFIC COAST DEALERS. 
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Seattle 


Outlock bright for good salmon demand — Water shipment exceptionally heavy—Death of 


Market 


Geo. H. George—Peach cannery to be built. 


Reported by Telegraph 


Seattle, October 11, 1913. 

Salmon.—The tone of the canned salmon market is 
healthy. While there is not very much fresh demand for 
fish, there is some new business being placed all the time 
and the prospects are bright for increased business from 
all points, due in part to the fact that stocks were low 
everywhere when the new pack came on the market, and 
also due to the fact that the opening prices showed reduc- 
tions, and also due to the fact that all signs point to higher 
values rather than toward lower prices as was the case a 
year ago. 

Shipments are now of large volume by both rail and 
water. The water shipments are exceptionally heavy. 
Heavy shipments have been made to New York this 
week. Practically everything booked for New York is 
going by water. Some salmon business, just how much, 
of course, cannot be determined, is being held up pending 
the opening of the canal. Jobbers on the Atlantic Coast 
figure that they can save considerable money by waiting 
until the waterway is open. This is probably true. What 
rates wiil apply on salmon from Puget Sound and San 
Francisco to New York and other Atlantic Coast points 
is not yet known. The only canal rates that have been 
practically agreed upon, and these only in part, are the 
lumber rates to Boston. In a way these reflect the rates 
that will apply on other commodities. The lumber rate 
to Boston will be 40 cents per hundred pounds, as com- 
pared with a rail rate of 80 cents. Lumber shippers had 
looked for a lower rate than 40 cents. It is certain that 
the first vessels using the canal will have good cargoes of 
canned salmon, 

The Apex Fish Company, of Anacortes, Wash., one 
of the leading salmon canning companies on the Coast, 
this year tried a new experiment by putting up 5,000 
cases of sockeyes in quarters. This is the first time that 
quarters have been used. Halves have been used for a 
‘ong time, but there has never been very much demand 
‘or cans of smaller size. Owing to the high prices which 
prevail for sockeye salmon, however, the company de- 
«ded to experiment with smaller cans. The indications 
/-e now that the little cans will sell readily. Packers 
.enerally, however, do not think much of the idea. hold- 
' ¢ that it is altogether too much bother and that there 
‘ill be no money in it. 

George H. George, of Astoria, Oregon, vice-presi- 
‘ent of the Columbia River Packers’ Association and 
‘idely known in the salmon business, died suddenly at 
''s home on October 9th. He was ill but a short time. 
\ir. George was only 54 years old. In addition to his in- 
‘crests in the salmon business, he was president of the 
\storia National Bank. Mr. George is the second man 
prominently identified with the salmon industry to die 
\ithin the past few days, the other being Francis Cut- 
tng, of Oakland, Cala. 


Several thousand cases of canned salmon was aboard 
the Alaska steamer Spokane, which came very near going 
to the bottom of the ocean off Vancouver Island recently 
while on her way to Seattle from Alaska. A chip caught 
in a sea cock and the water rushed into the vessel. The 
vessel sank rapidly and the passengers were taken off in 
the boats. The engineers worked frantically with the 
water neck high to stop the leak, and finally succeeded, 
but not until the hold was pretty nearly filled with water. 
The vessel’s cargo was largely canned salmon, 

The Seattle-Astoria Iron Works have just com- 
menced operating its new plant here. This plant employs 
about 100 men and among other things produces large 
quantities of salmon-canning machinery. The plant was 
removed from Astoria, Oregon, to Seattle so that it 


might be located where the outfitting of Northern and: 


Puget Sound salmon canneries is done. John Fox is pres- 
ident of the company. 

Peaches.—A. Virtue, of Seattle, president of one of 
the largest orchard companies in the Eastern Washing- 
ton fruit belt, is making arrangements for building a 
large cannery to handle the peach crop from his 200-acre 
orchard in the Moses Coulee district. This year prac- 
tically the entire peach crop in this great orchard rotted 
on the ground because the price of the fresh fruit was so 
low it did not pay to pick and ship the fruit to market. 
Mr. Virtue is now investigating fruit canneries in this 
part of the State, and has practically made up his mind 
to erect a big plant near the orchard. 

The Wenatchee (Wash.) fruit cannery has put up 
sixty carloads of canned foods so far this season. The 
plant will continue to operate until about December Ist. 
From now on the cannery will run on apples. It is ex- 
pected that a total of about 400,000 gallons of apples will 
be put up before the end of the season. The Wenatchee 
cannery handled about 500,000 tins of peaches. 

“SALMON.” 


EVIDENCE OF THE VALUE OF ASSOCIATION. 

Canners who take no part in Association work, and there- 
fore have no insight into its great possibilities, are the ones 
who continually ask, ‘““‘What good is the Association?” One 
answer of many may be found in the following letter to Sec- 
retary Gorrell: 

“I wish to commend you for your good work, and I refer 
especially to your bulletin No. 17, under date of August 16th, 
1913, where you have construed the weight or measure brand- 
ing laws for the different States. I have just had a contro- 
versy with a New York jobber in regard to the net weight 
being required on this season’s pack, but relying on the in- 
formation in your bulletin No. 17, I was able to carry my con- 
tention to a successful conclusion, saved rejection, and got my 
check. The jobber in question had another interpretation of 
the New York State laws, but he finally admitted that yours 
was the proper one. 

With best wishes, I am,” 
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MARYLAND CANNED FOODS ON EXHIBITION 


“‘Maryland Week’’ at Fifth Regiment Armory, November 17th-22nd—Prizes to be awarded 
all classes of canned foods—Prof. Symons invites all canners to make 


exhibit—An opportunity not to be overlooked. 


The week of November 17th-22nd will be ‘‘Maryland 
Week” at the Fifth Regiment Armory, Baltimore, under the 
auspices of the Maryland State Horticultural Society, on which 
occasion an immense variety of Maryland’s products is dis- 
played to the public. Every county in the State will send dis- 
plays of fruits and vegetables, turning the Armory into a bower 
of beauty, and during the week be visited by immense crowds. 


Those who attended the Canned Goods Exchange Banquet 
last April will recall Professor Symons‘ reference to this an- 
nual Exhibition of the Horticultural Society; because the affair 
is closely connected with the work of the Agricultural College 
of the State. This is a movement which, as the Professor 
pointed out, every canner in the State of Maryland should 
heartily support, because the College is working to improve 
the crops in which canners are directly interested. 


This year the Society decided to go one step further than 
the display of the raw or natural products, by having a display 
of the canned products in all their variety. This is a move- 
ment in the right direction. All Marylanders are beginning 
to recognize that the canning of foods is the greatest single 
industry in the State, and as such they are proud of it and 
ready and willing to look up to it. But the common run of 
people throughout the State do not know enough about the 
goods; the great mass of the people are ignorant on the entire 
subject of canned foods; as to the method of their preparation; 
as to their great variety and as to the extent of the industry. 
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NOW is when you Need a copy of 


you will be guarded against mistakes. . 


PUBLISHERS 


What information they have is a relict of olden days and obso- 
lete methods, with which is associated the idea of unclean fac- 
tories, slovenly, dirty workers and goods that are not clean. 


Now the Society is offering an opportunity to the canners 
to enlighten the better class of consumers throughout the State 
on the true condition of canned foods. They offer the canners 
the chance to show all classes of canned foods to the great 
multitude who attend this show during the week. And prac- 
tically without expense to the canner who exhibits. It is an 
opportunity which the industry should eagerly grasp and make 
the most of. The time is short, but not too short, for every 
packer of quality canned foods to set aside two cases to be 
sent to the exposition. 


Full instructions are given below in Professor Symons’ 
invitation, but what we are endeavoring to urge and are most 
anxious to see is a generous and general compliance with this 
invitation. There will be competent, non-partisan judges to 
pass upon the goods and to award the prizes, and it is going 
to mean much to any packer to win one of these prizes. The 
value of the awarded prize is far above any monetary prize 
which might be offered, for it will mean an increased price for 
all the goods of the successful packers. 

But a good, big exhibition will mean more than this to the 
industry, for it will acquaint Maryland’s housewives with the 
great variety of Maryland’s canned foods, with the splendid 
quality of them, and with their absolute purity, of which all 


Complete Course Canning 


Hesitation at “kettle time’ means loss. Have 
this book at hand for immediate reference 


and you will be easy in your mind—because 


PRICE, $5.00 WITH THE ORDER 


BALTIMORE 
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More Tops and Bottoms out of the same size sheet 


“BLISS” Presses with Stagger Feeds 


In cutting and stamping tops, they reduce waste 
to a minimum and eliminate previous slitting of 
sheets. They automatically shear the scrap, giving 
the operator at all times solid material to handle. 
This allows of very rapid operation. They are ad- 
justable for different diameters. Die changes are 
easily and quickly made. They are arranged with 
rotary scrap cutters. 


“Builders of the Complete Line” 


Can Machinery Catalogue 14 T, on request 


BE. W. BLISS CO., 25 ADAMS STREET, BROOKLYN, N. Y. 
Representatives for Chicago and vicinity: STILES-MORSE CO., 565 West Washington Street, Chicago, Ill. 


STEVENSON & CO’S 


LATEST IMPROVED LOCK SEAM 


BODY FORMING MACHINE 


For forming and locking the bodies of 
round, square or irregular shaped tin cans 


Pat. Nov. 19th, 1901, June 20th, 1905, July 4th, 1911 


The cut illustrates our latest improved lock 

seam body forming machine; this machine 
2 has a capacity of not less than 60,000 per- 
k fectly formed and locked bodies per day 
f of ten hours. The machine is the latest 
: improved, up-to-date and is superior to any 

on the market. It is simple in operation, 
constructed of the best material and work- 
manship, fully guaranteed and has a host 
of satisfied users. 

The cut shows machine without soldering 
attachment, we furnish it with or without 
' soldering attachment as desired. Prices 
: and references (from users) on application. 


MANUFACTURED BY 


STEVENSON & CO. 
601-7 S, Caroline St. BALTIMORE, MD. 


No. 1. 
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food laws. It is an opportunity to do an immense amount of 
direct advertising at practically no cost, and which can only 


result in a vastly increased consumption of the goods. The 
canners have everything to gain from it. 


If you have goods that you are proud of, write to Pro- 


fessor Symons at once, telling him that you will exhibit, men- 
tioning the kinds of goods. 


Professor Symons’ invitation is as follows: 

There is no industry in Maryland more closely related 
to Agriculture than the canning industry. The State Horti- 
cultural Society is trying to bring these industries even 
closer, and to a fuller realization of this relationship, by 
offering the canners a place in the ‘‘Maryland Week” exhi- 
bition. It is hoped that the canners will consider this op- 
portunity and send their exhibits to Baltimore for the expo- 


sition, to be held in the Fifth Regiment Armory, the week 
of November 17-22. 


The exhibits will be classified according to the kind of 
product; each kind will constitute a class. Canned corn 
will be one class; canned peaches another, and so on 
through the entire list of Maryland canned foods. A mini- 


mum of two cases of each kind must be exhibited by the in- 
dividual exhibitor. 


The State Horticultural Society will pay expressage on 
the exhibits, and take charge of placing exhibits when asked 
to do so by exhibitors. The disposition of the goods will 
be looked after. If the exhibitor agrees, the Society will 
endeavor to sell them or they will be returned. Exhibitors 
are urged to attend the exposition and the meetings of the 
Society. This week will prove of interest to the canners. 

The premiums offered for canned foods consist of the 
following in each class: . 

First Prize—Certificate of Merit. 

Second Prize—Blue Ribbon. 

Third Prize—Red Ribbon. 


MANY GOOD POINTS 


The No. 73 Canner’s Fire 
Pot is the hottest fire pot 
made and constructed to take 
care of the largest sized cap- 
ping steel. A pot of metal can 
be melted at the same time. 
It is Noiseless, Smokeless and 
Odorless. The burner is of 
improved construction and 
has two heating surfaces. 
The gas is superheated before 
it is burned, producing an in- 
tensely hot blue flame burn- 
ing from each side to the 
center. A sub-flame heats 
the generator so that the 
_ heating flame can be turned 
low if desired thus saving fuel-expense and the maximum 
heat can be obtained at a moments notice. Ample air pressure 
is produced by powerful automatic brass pump in tank. The 
top section is strongly made and the tank is of heavy galvan- 
ized iron, thoroughly braced, to withstand hard usage. An 
ideal fire pot. They will save the canner time, fuel and money. 
All leading jobbers of canner’s supplies will supply at factory 
price or we will ship direct if cash accompanies the order. 
Send for catalog. 


CLAYTON & LAMBERT MFG. CO. 
DETROIT, MICH., U. S. A. 


No. 73 FIRE POT 


Price Each, $7.00 Net 
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are assured through the strict enforcement of Maryland’s pure. 


It is thought that such awards would be more appre- 
ciated by the canners than any monetary prize that the 
Society would offer. 

All exhibits should be sent by express, prepaid, ad- 
dressed to the Secretary of the Society, so as to arrive not 
later than November 17th. 

Exhibitors ought to be members of the State Horti- 
cultural Society; the annual membership dues are One Dol- 
lar, which includes membership cards and admission tickets 
to the Exhibition and Meetings during the week. 

For further information pertaining to this exhibition, 
communicate with T. B. Symons, Secretary, College Park, 
Maryland. 


IOWA CANNERS’ ASSOCIATION REPORT. 


Date of Annual Meeting—Treasurer’s Report—Statistics of 
the Year—Proposals for 1914. 


To Our Members: 

The regular annual meeting of the Iowa Canners’ Asso- 
ciation will be held at the Montrose Hotel at 10 A. M. sharp, 
Cedar Rapids, Iowa, on Thursday, November 6th, 1913, for the 
election of officers for the ensuing year and the transaction of 
such other business as the interests of the members may de- 
mand. You will receive further notice of this meeting later. 
This will, without doubt, be the most interesting meeting our 
Association has ever held, as it will be addressed by men of 
prominence on subjects which affect the very life of our enter- 
prise. Professor Erwin, of Ames, will be there to tell us about 
the results of the experiments with the sweet corn worm. This 


is just one. There will be others. Watch for programme to 
follow and be present. 


On the above-mentioned date my term of office as your 
Secretary will expire; I will therefore give you very briefly a 


A EASILY PREVENTABLE WASTE 


Every business man, and the canner understands the 
necessity of his being a business man, always looks 
after and puts a stop to the big leaks in his business, 
but the small leaks are often overlooked and through 
them many times are wasted the profits of the business. 

Through uncleanliness property to the loss of many 
thousands of dollars is every season lost to the canner. 
While a little attention to sanitation would easily pre- 
vent this unnecessary loss. 

Cleanliness means purity and health, it means the 
absence of decay, of sourness, of fermentation. It means 
in the canned food a more natural color and odor, a 
more appetizing taste. By the use of 


Wwyandolle 


Sanitary 
Cleaner and Cleanse’ 


it means cleanliness with economy, it means its cost is 
far less than the loss it prevents. It means the canned 
products retain much more of their original luscious- 
ness, quality, appearance and food value. It meansthey 
command better prices. Can we not 

TAN you more about the economy of 

using Wyandotte Sanitary Cleaner 
and Cleanser. May we not have your 
order with the understanding that it 
will do all we say orcost you nothing! 

CANADIAN DISTRIBUTORS: ~ 
The Brown, Boggs Co. Lt., Hamilton, Ont. 


SOUTHERN DISTRIBUTORS : 
A. K. Robins & Co., Baltimore, Md. 


IN EVERY PACKAGE 


The J. B. Ford Co., Sole Mfrs. Wyandotte, Mich. 
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“SLAYSMAN” GANG SLITTER 


This machine will take sheets up to 31 in. wide ]- 
and 28 in. long. It will strip down to 2 in. in 
width, and can be fed down to 3% in. in length. 
The machine is made very rigid, having 3x4% in. 
bearings, bushed with phosphor bronze, and in 
case of wear these bushings can be renewed very 
readily. The cutters are made by well known tool 
makers, (Brown & Sharpe) are 6 in. in diameter, 
with 44 in. face, ground on both sides, and can be 
reversed, thereby giving the advantage of having 
double cutting edge on the cutters. The shafts 
are of gool hammered steel, and are 3 in. in 
diameter throughout their entire length. 
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The above cut shows our hand feed machine; 
the feed guige runs on roller bearings and is very 
easy to operate. We also build these machines 
with power feed. 


The grinding attachment is driven direct from 
the machine itself, and thus does away with over- 
head couutershaft. 


Write for Prices and Catalog 


SLAYSMAN & CO. 


BALTIMORE, MD. 


The GRASSELLI CHEMICAL 


lux, 
CLEVELAND, OHIO. 


Our rapidly increasing trade, expressions of approval from our customers, and 
the absence of complaints, all go to show that our Soldering Fluxes are the best 
on the market. If you use either Eureka or Standard Flux, you will no doubt agree 
with this conclusion. If you do not use them, why not try them? We are certain 


you would continue as a regular buyer. 


_ We will be pleased to submit samples and prices. 


4 
s FOR SALE AT THE FOLLOWING BRANCHES AND AGENCIES: 
4 NEW YORK, 80 Maiden Lane CHICAGO, 2235 Union Court ? Ss. 0. RANDALL’S SON, MD 
CINCINNATI, OHO, Pearl St. & Eggleston Ave. ST LOUIS, MO., 112 Ferry Street 
3 oodw: g- MILWAUKEE, WIS., Canal and 16th Sts. 808 Postal Telegraph Bidg, SAN FRANCISCO, CAL. 
a DETROIT, MICH., 474 EB. Hancock Ave. ST. PAUL, MINN., 172 and 174 BE. 5th St. To ae Ragga Shay Ltd. 
N BOSTON, MASS., 70 Kilby St. PHILADELPHIA, PA., Branch {ia & Gerrard Aves., TORONTO, ONT. 
h) PITTSBURGH, PA., Diamond Bank Bidg. Drexel Bidg. Offices: | 102 Nazareth St., MONTREAL, QUE. 
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report of some of the things you have accomplished through 
your Association and urge your hearty co-operation with your 
incoming new officiary. 

Financial Report. ‘ 
Balance on hand at beginning of Association year....$ 19.76 


‘Annual dues received from members.............-+- 300.00 
$319.76 

Balance on hand this Gate... $ 1.90 


A glance at my postage bill indicates that there has been 
something over three thousand letters sent out from this office 
during the year in the interest of your Association. The bulk 
of these have been circulars to Retailers, Jobbers, Brokers and 
Packers all over the country, with a view of getting informa- 
tion for you that would be of real value; and it has been on a 
basis of these reports that I have been advising you from time 
to time as to conditions. My confidence in this method of 
getting facts is greatly increased, as I re-read the reports I 
have been sending you during the year and conipare them with 
the facts as we know them. No estimate of value can be 
placed on authentive reports of this character, which should 
be one of the very strong points of Association work. There 
have been over 500 reports mailed from this office to our mem- 
bers, which should have kept them very close to conditions, 
with information which should have enabled them to act wisely 
in the handling of their business. You can ill afford to neglect 
to report your sales to your Secretary promptly, receiving from 
him as often as the case may require the total sales report. 
Then you are in a position to know just what is going on 
through the entire Association, which will give you no mean 
idea of conditions the country over. These reports should be 
given in strictest confidence and be protected by him as such. 
All packers west of New York are to be complimented and 
especially those of our own Association, on their good judg- 
ment in cutting their corn acreage last spring. The very heavy 
cut in acreage, together with the adverse weather, has brought 
the market back to a basis of profit; as we have seen the price 
of our commodity go from 40c. per dozen to 70c. strong, and 
we will without doubt see further advances in the near future. 
The experience of 1912 will long be remembered as the year 
of judgment on the careless packer. The prices paid were 
such as to cause all to stop and consider well before again pro- 
ceeding along the same lines. I hope no attempt will ever be 
made to again kill the “Hen that lays the Golden Egg,’’ as the 


stench of her dead carcass tells the world of our lack of busi- 
ness acumen. 


The pack of the Iowa Canners’ Association for 1913 was 
747,000 cases (against a pack of 3,260,000 cases in 1912); the 
future sales for the same period were 760,000 cases; the spot 
holdings at the present time are less than 500,000 cases. The 
total pack of the country can be safely estimated as close to 
5,000,000 cases. Some estimates are even less than 4,000,000. 
The future sales of the country will exceed the pack by better 
than a million cases, in my judgment. If the spot holdings of 
the country were added to the pack of 1913, the packers would 


be short of filling their orders that are booked today. A study 
of these figures will show a very strong market. 


The more I delve into the idea advanced some time ago 
of an Iowa Canners’ Warehousing Company, the more I am 
convinced of the real value of such a proposition and urge its 
completion by the members of our Association, as soon as 
National finance is placed on a staple basis, which it evidently 
will be within the next year. We can just as well take advan- 


tage of the cheap money rate in the East and become an asset 
instead of a burden to our local Bankers. 


In conclusion, permit me to assure you of my appreciation 
of your hearty co-operation and bespeak for my successor the 
same treatment that it has been my pleasure to receive from 
your hands. Yours truly, 

G. W. DRAKE, Secretary and Treasurer. 
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OUTLAWRY IN THE CHESAPEAKE OYSTER REGIONS. 


Oystermen Raid Planters’ Beds—Destroy Stakes and Markings 
in Surveyed Territory—Defy State Laws 
in Armed Resistance. 


What would be said of a farmer who would expect to reap 
a harvest from land which he refused to plow, or cultivate or 
sow? As bad as that might seem, there is a class, and a very 
large class, of farmers which is even worse than this, since 
it insists upon being allowed to try to destroy any effort that 
Nature may make in spite of their inattention, and refusal to 
plant or cultivate, or to allow.anyone else to do so. That class 
is represented in the Chesapeake Bay oystermen. For years 
that magnificent body of water, the natural home of the oyster, 
has been supplying a good living to a great body of oystermen 
in spite of themselves. They have steadfastly refused to do 
anything to help propagate the oyster, and have stood stub- 
bornly in their tracks refusing to allow anyone else to do any- 
thing for the oyster. They have come to look upon the waters 
of the Bay and the oysters therein as their God-given right, 
over which no man, State or Nation has any right or say. 


Thirty years ago there were oyster gaugers and inspectors 
who collected a tax upon all oysters caught, the State using 
the money therefrom. for the support of the Oyster Navy, 
whose duty it was to keep oystermen from taking oysters of 
too small a size. But they found a means of doing away with 
these, the only protectors of this greatest of Maryland’s wealth, 
and they no longer exist. The season of 1885-1886, nearly 
thirty years ago, when the country’s population was hardly 
more than half what it is today, and the consumption of 
oysters comparatively limited because of the inadequate trans- 
portation facilities, there were taken from Maryland’s waters 
7,405,906 bushels of oysters, just about half of which were 
used as “raw’’ and the other half as “steamed” or for cove 
oysters in cans. The season of 1901-1902 saw this splendid 
catch .reduced to 2,777,861 bushels, despite the fact that the 
16 years intervening had witnessed a great increase in our 
population and in the style of living, all of which should have 
called for a vastly increased supply of oysters. This was the 
last year in which the oyster gaugers and inspectors were on 
duty, and with their going ended all records of the catch. This 
great falling off was directly due to the fact that the oysters 
were ‘‘fished out’’ and nothing was done to replace or restore 
them; and as nothing has been done since by Maryland, it is 
safe to say that the dwindling process has continued, and, in 
fact, this is shown in the light packing of cove oysters last 
winter. 

Virginia, on her side of the Bay, took matters into her 
hands properly, passed laws compelling replanting and culti- 
vation, and enforced her laws at the point of guns, and is now 
reaping the benefits of her actions. 

Two years ago the Maryland Legislature was aroused to 
the necessity of doing something for the oyster industry of the 
State, and the Legislature accordingly passed what is known 
as a planting law, the purpose of which was to survey all bar- 
ren oyster bottoms, to be leased to individuals or companies 
on which to plant oysters. At an immense expense this sur- 
veying of the oyster bottoms was done by the State and Gov- 
ernment and the leases made. The free-lance, squatter-farmer 
oystermen bitterly opposed every kind of legislation looking 
towards this end as encroaching upon their God-given rights; 
they threatened their political representatives, and in fact 
blocked all legislation on this question previous to that time. 
The new law excepted all natural bars or rocks where oysters 
were being produced, and the survey was made accordingly. 


But now these oystermen claim that the survey included many 
of the best oyster bars and rocks and bottoms, and that they 


have thus been sold out to individuals. Undoubtedly many 
of the leased grounds had been in years past some of the best 
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STICKNEY. 
SYRUPING MACHINE 
$125.00 


Instantly adjustable while run 
ning. Will handle one, two or 
three pound cans, and do per- 
fect work. 


CONDENSED MILK 
FILLER 


Standard machine of its class, 
in use by all the largest 
concerns. 


SPECIAL FILLING MA- 
CHINES for any purpose or 
capacity. EVAPORATED 
CREAM, !BAKED BEANS, 
FATS, OILS, MUSTARDS, 
etc., in round or square cans 
or glass jars. 


HENRY ‘STIGKNEY, 


Special Agent SPRAGUE CANNING MACHINERY COMPANY, 
—FOR— 
NEW ENGLAND STATES. 


Zastrow’s Oyster Steam Box. 


Improved Square Oyster Steam Box. 


THESE BOXES are made square, so that when the square cars 
filled with oysters are run into them, they fill the Box as full as prac- 
tical, thereby leaving very little unused space for the live steam to 
fillup. They are made of % inch plate steel, riveted es prea with 
56 inch rivets, all seams and joints are fitted and caulked carefully, 
the frames are filled with packing and fitted with two swingiug 
doors, the tracks are securely fastened to the heavy angles forming 
the corners of the Box. Every Box is furnished with steam pipes 
fitted to Box, safety-valve, steam gauge and all vaives necessary. 
They are apy omy made 25 feet long, 80 inches wide by 81 inches 
high inside, to hold three 8 ft. cars, but are made to any 
desired length. 2 


GEO. W. ZASTROW 
MECHANICAL, ENGINEER 


1404-1410 THAMES ST. BALTIMORE, MD. 


Oyster Steam Box 


With Improved Hinged Door; Making the 
Work Lighter and Quicker. 


Edw. Renneburg & Sons Co. 
Machine and Boiler Works 


WORKS: OFFICE: 


ATLANTIC WHARF 2639 BOSTON ST. 


Boston & Lakewood Ave. Baltimore, Md. 


COVE OYSTER 
CANS 


she oft fe 


ATLANTIC CAN CO. 
Baltimore, Md. 
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ing been fished out by these very oystermen. 

This is the first season in which the oyster planters have 

had a chance to make a crop under the new Oyster Planting 
Law; that is, their previous plantings are just about ready for 
the market. The season for taking oysters opened on Septem- 
ber 15th, and a few days later a thoroughly organized body of 
the protesting oystermen made a concerted attack upon one 
of the leased grounds, in defiance of the law and the authori- 
ties, and carried away the crop to the value of about $2,000. 
A number of arrests were made, but the raiders timed their 
attack nicely, as the State is now in the midst of a political up- 
heaval, and prosecutions are accordingly very tardy. 
: On October 13th an even worse piece of vandalism was 
perpetrated in the famous Tangier Sound district. Starting 
out from Fairmount, Somerset county, a band of 90 oystermen 
and women, armed with shot guns, rifles and other weapons, 
marched to Porpoise) Point, where they visited the Crockett 
oyster grounds and destroyed every stake in the area of about 
200 acres, then demolished the watch-house and the property 
of other nearby oyster planters. Then they posted a sign on 
the site of the Crockett watch-house, which read: ‘‘This job 
has been completed by a body of men large enough and strong 
enough to repeat it. The man who again dares to take up this 
ground for planting purposes or to hold it as such will meet 
with a fate similar to that of the watch-house.”’ 


Then, repairing to the town, they held a meeting at which 
the following resolution was passed: 


“Gathered tonight in the interests of our God-given rights, 
we, the oystermen of Middle Somerset county, feel it our duty 
to enter our solemn and sincere protests against the crime 
which is being practiced against us by the oyster planters of 
Tangier Sound. Although law-abiding in our tendencies and 
desiring to preserve the peace and harmony of our State and 
county, we are determined to save to the great masses of our 


PROOF THE PUDDING 


IS WHAT FOLLOWS: 


20th Century Gas Machines used year after year 
by the same Canners, and each year many 
Packers discard other gas apparatus and 
install the 20th Century. 


This substitution is particularly noticeable this 
season. 


You would sit up and take notice if you knew 
facts, which we are willing to furnish upon 
application. 


Make your investment permanent by specifying 
the 20th Century. 


THE 6. M. KEMP MFG, CO, 


405 Oliver Street, Baltimore, Md. 


Canadian Agents for the 20th Century Gas Machine 
Brown, Boggs & Co., Ltd., Hamilton, Ont., Can. 


oyster grounds, but at the time of leasing they were dead, hav- | 
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county and State the natural oyster rocks, bars and beds which 
have been appropriated and are being appropriated by private 
planters for personal interests. 


“We fully intend to protect our rights by every lawful 
means at our command, and, if lawful means do not secure the 
proper results, then we propose to resort to the primitive 
means of early pioneers, and with the strength of man hold 
that which is ours. 


“We gladly take this opportunity to denounce Joshua W. 
Miles, the boss of the Somerset Democratic party, as a man 
who has played both sides of this question; as a man who has 


claimed to be the friend) of the oystermen, while his secret 
acts have proven him to be one of their most treacherous 
enemies. 


“Likewise do we denounce Benjamin K. Green, a resident 
of this community and a member of the Board of Shellfish 
Commissioners of Maryland, as a tool of Miles and of the selfish 
interests which seek to betray the trusts of the oystermen, and 
secure control of the natural bars and rocks of Tangier Sound 
and the Chesapeake Bay. 


“As long as life remains in our beings we shall remain 
true to the teachings of our fathers, i. e., that the privileges 
given us by God shall not be taken away by the selfishness of 
man. First with the laws of our courts, next with the acts of 


our Legislature, but last with the might of arm and ammuni- 
tion will we protect that which is threatened by the encroach- 
ment of the few who scheme against the many.”’ 

It is said they intend visiting other planted oyster grounds 
and destroy them in the same way, as they claim to have a 
strongly-organized association in every oyster-producing sec- 
tion among this class of oystermen. In only one other instance 
can we recall a like defiance of all law and order; that was in 
the Hillsville (W. Va.) case, where the Allen clan expressed 


Manutecturers CANNING HOUSE MACHINERY & SUPPLIES 
Satine We have a 
rion large and 
Quoted on fine equip- 
Special ment of 
machinery; 
Rashinery therefore, 
on can give 
Specifica- prompt and 
leas satisfactory 
service 
Pulp Finishing 
Machines 
Pea Fillers 
Kettles Steam 
Crates Exhaust Boxes 
> Pineapple 
Machinery 
“Genuine” Bucklin Cyclone Pulp Machine 
The Sinclair-Scott Co. BALTIMORE, MD. 
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always swings on the QUALITY of the Seed sown. Do not be deceived in purchasing any other Tomato for 
Canning or Catsup purposes except 


LANDRETHS’ RED ROCK TOMATO. 


It will bring you more cans or more gallons of Catsup per ton than any other kind, as there is less waste. It 
is a daisy! Itis a peach! It is as good as a Gold mine. 


LANDRETHS’ BEST BEET 


It has darker flesh, and is a rounder Beet than Detroit. 


LANDRETHS’ BUSH LIMA 


Same size as Henderson’s Bush, just as early, just as productive, 
but Beans greener and twice as thick; looks better in the can. 


The New Tomato---Landreths’ No Substitute 


Productive and the highest colored of all Tomatoes. This variety 
is going to become a winner. 


The Landreths’ for one hundred and thirty years have been 
established as general Seed growers, specialists in many things. 
Among these are many sorts of Vegetables used now-a-days by 


CANNERS. 


If you want Tomatoes, Peas, Beans, Sugar Corn, Beet, Cabbage, 
Cucumber, Squash, Spinach, or Pumpkin, write Landreth. Weare 
prepared to quote on any variety of Seed used by the Canning Trade. 


Write for our Special Canners Price List. It will be mailed 
you for the asking. 


Bloomsdale Seed Farms D. 
Established 1784. 


Hull Mfg. Co. 


125-127 East Falls Avenue 
BALTIMORE, MD. 


Gasoline Burners, Fire Pots & Heaters 


Repairs Promptly Attended to 


CANNING HOUSE SUNDRIES 


HULL'S 


PATENT 


——MANUFACTURERS OF—— 
“COLOSSUS” PEA GRADERS 
“PERFECTION” POWER CRANES 


The SINCLAIR-SCOTT CO. - - Baltimore, Md. 


“CYCLONE” PULP MACHINES and PULP FINISHING MACHINES 


WRITE FOR PRICES 


‘ 
OUR PROFI1 | 
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its dissatisfaction with the findings of the court by shooting 


down the judge and members of the court. Maryland is face 
to face with a condition of outlawry such as it never experi- 
enced before. What the State will do will be watched with 
keen interest by all its citizens. The planters are entirely 
within their lawful rights, and are seeking to perpetuate Mary- 
land’s greatest source of wealth, and the great bulk of Mary- 
land’s citizenship is back of them. 

Speaking editorially upon the first raid, the Baltimore 
American said: 

“If there is an element among the oystermen who work 
the common bottoms that thinks to disregard the leasing law— 
to take oysters wherever they can be found regardless of any 
contract the State may have made with an individual lessee— 
that element will have to be taught its lesson. The State has 
an oyster navy which annually costs for maintenance more 
than all the combined license for and taxes collected from the 
oyster industries, as those industries have hitherto been con- 
ducted. The business of this oyster navy in the past has 
mainly been to keep the dredgers from poaching upon the pre- 
serves of the tongers and to keep tongers living in one county 
from crossing the line and grappling oysters in another county. 

“It is just as much the business of the oyster police to 
protect lessees of bottoms as to protect the common-bottom 
oysterman from the depredations of each other. The Gov- 
ernor has instructed the commander of the fleet that polices 
the oyster grounds to give attention to these leased areas. The 
Patuxent River episode will serve to bring to the crucial test 
the question whether a perfectly legitimate business can be 
obstructed and crushed in this State by high-handed outlawry. 
There is possibly some significance in the timing of the Patux- 
ent River raid. It seems to have been planned déliberately 
and to have been carried out defiantly. A State election is 
pending at which members of the Legislative Assembly are to 
be chosen. 


“If, however, this defiant bit of outlawry was designed to 
inform the people of the State at large of the attitude of the 
oystermen who derive their livelihood from the common oyster 
bottoms, the effect upon popular thinking is likely to be en- 
tirely different from what was contemplated. There can be no 
doubt that ninety-five out of every hundred voters in this State 
favor the maintenance of the leasing law; or, to put the matter 
more explicily, the people of Maryland generally know that the 
oyster yield from Maryland bottoms has, under a system that 
takes all and restores nothing, been reduced from an annual 
aggregate of 15,000,000 bushels to less than 3,000,000 bushels. 
And this 3,000,000 bushels ‘would be reduced by one-half if 
baby oysters were strictly shut out of the market. 

“The people of the State generally understand that the 
leasing -law, as amended by the last Legislature, promises to 
restore an almost ruined industry and promises in time to turn 
a large revenue into the State treasury that will aid in build- 
ing good roads or in placing the State school system in equip- 
ment for enlarged and better service. The leasing law means 
the developing of a wealth resource that is not merely dor- 
mant, but that has in the past been outrageously mismanaged. 
There is good will toward the oystermen all over the State, 
but it is the sort of good will which stands for fair play to all 
and which will not tolerate outlawry on the part of any. 

“Under the surveys completed by the Shellfish Commis- 
sion in 1912 there were 215,968 acres of oyster bottoms re- 
served from lease. These bottoms produce oysters without 
artificial replenishment. The leasable bottoms contain, accord- 
ing to the last report of the Shellfish Commission, only 100,800 
acres upon which oyster life will thrive. These bottoms, even 
if they once grew oysters, have according to investigation of 
the surveyors, been worked to approximate barrenness. This 
area constitutes the State’s leasable oyster properties. If 
leased entirely, it will in time pay into the State Treasury an- 
nually $500,000.” 


FIRE INSURANCE 


CANNERS EXCHANGE SUBSCRIBERS : 
AT 
WARNER INTER--INSURANCE BUREAU 4 


THE RESULT OF CO-OPERATION JANUARY 1, 1913 : 


Insurance in force - $20,621,472.15 
Cash Assets - - - 318,078.85 
Cash Savings for five years, in excess of . - 355,000.00 

Losses paid in five years - - - 306,838.67 : 


LANSING B. WARNER, Incorporated Attorney 


RESULTS ARE PROOF 4 


FOR FULL PARTICULARS, ADDRESS 


111 W. MONROE STREET, CHICAGO 


ADVISORY COMMITTEE FOR CANNERS EXCHANGE SUBSCRIBERS 


FRANK VAN CAMP, Chairman 
Indianapolis, Ind. 
L. A. SEARS, 
Chillicothe, Ohio 


WM. R. ROACH 
Hart, Mich 
T. HERBERT SHRIVER 
Westminster, Md. 


GEO. G. BAILEY, Treasurer 
Rome, New York 
LANSING B. WARNER, Secretary 
Chicago, Illinois 
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Standard 
of the 
W orld 


SPRAGUE 


CANNING MACHINERY 
COMPANY 


Sales Offices—CHICAGO, ILL. 
Factory—HOOPESTON, ILL. 


EASTERN BRANCH 
44-46 MARKET PLACE 
BALTIMORE, MD. 


LEWIS STRING BEAN CUTTER—'rrovea 


THE ABOVE ILLUSTRATION REPRESENTS OUR IMPROVED STRING BEAN CUTTER 
IMPROVEMENTS CONSIST OF 
Iron drum, heavier frame, all gear drive and shaft drive for vibrating 
feeding hopper and screen. Knives held down by springs, allowing 
sticks, stones, nails or any foreign substance to pass under the knives 
without breaking any of the parts. 
Beans are scattered inte vibrating hopper, fed automatically into 
‘kets of drum, carried to the knives, cut and dumped onto the vibrat- 
ng screen, takiug out the short pieces that may come from cutting close 
to the end of bean. Capacity about 20,000 two pound cans in ten hours. 
This machine is also used for cutting rhubarb. okra and celery. 


Built by RB. J. LE WIS, Middleport, N. Y. 
Manufactured under patents May 14, 1901. Machines using this principal are infringing 
BEWARE. 

Also Manufacture Small Power Can Tester and Pineapple Peeling Machines. 


The Hughlett Can Lacquering Machine in Operation 


SHOWING HOW THE WORK IS DONE 


The above illustration is taken from one of these 
machines in operation in a Puget Sound salmon can- 
nery. It is working on 1-lb. Talls Salmon and is putting 
through about §8,000 CANS PER DAY of ten hours. 

Note the ease and facility with which it handles 
this work. Cans require only to be fed to machine and 


are Lacquered and Delivered all dried and ready for 
piling. 


SEELY BROS. Sole Manuiacturers Blaine, Wash., U.S.A. 


The lacquer is applied with a nice, smooth, even 
finish all over surface of can. 

Over 200 of these machines are now in use and it 
carries the endorsement of some of the heaviest packers 
in the United States. 

Write us for particulars and get a sample lacquered 
can. Get in line with this work. It is worth your atten- 
tion. Outside lacquering is becoming popular. 
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CROP REPORTS. 


The Conditions of Crops in the Various Sections as Reported 
by the Canners Themselves—Definite and Authori- 
tative as Seen in the Pate and Signa- 
ture—Up-to-the-Minute. 


Mr. Dulany Was Right. 

Our readers have not forgotten the little, good-natured 
controversy over our Crop Reports between our Special Cor- 
respondent on the Peninsula and Mr. J. H. Dulany, of Fruit- 
land, Md. It will be recalled Mr. Dulany took exception to the 
optimistic views of our correspondent regarding the tomato 
prospects in and around Fruitland, and in fact throughout 
Wicomico county. Our Correspondent rightly said “time would 
tell,’ for it has done so, and truthfully, because the crop has 
been made, and the results are now seen in a letter from Mr. 


Dulany. He says: 
Fruitland, Md., Oct. 13th, 1913. 


The Canning Trade: I am packing my last (tomatoes) 
today. My acreage this year was 25 per cent. greater than last 
year, but the quantity packed is only about 65 per cent. of 
last year’s pack. JNO. H. DULANY. 


Candor, as well as our sense of justice, compels us to say 
that Mr. Dulany was decidedly right. Taking into considera- 
tion the increase in his acreage over 1912, he has gotten but 
50 per cent. of last year’s pack, and such a figure cannot be 
looked upon as a pack of tomatoes. 

At the same time this is no reflection upon the honesty 
or intentions of our correspondent. It merely represents the 
honest difference of opinion between two honest ‘men, and 
stands as an example of the great difficulty in accurately guag- 
ing the yield of a growing crop, and particularly of tomatoes. 
At the time of Mr. Dulany’s exception our Correspondent was 
unknown to him; since then he has learned his identity. They 
have been warm friends for years, and hold each other in the 


highest esteem. So the discussion and difference of opinions 
were thoroughly honest. 


LABELING FRUIT PRESERVES IN CANADA. 


Despite the fact that Canadian lawyers are trained 
in the same school as our American lawyers, as evidenced 
in the case of famous Harry K. Thaw, nevertheless where 
the Canadian courts decide to correct an evil or lay down 
a law, they usually do so in no unmistakable manner. 
Note, for instance, the recent regulations concerning the 
labeling of jams, preserves, etc., and the difference be- 
tween them and our own regulations, though we expect 
to see similar requirements—in plain words—very soon 
in our country. 

“A new regulation under the Adulteration Act has been 
adopted by Order-in-Council in connection with fruit and fruit 
products. This enacts that when jam, jelly, marmalade, etc., 
are prepared from two or more varieties of fruit, the first 
named on the label shall be the fruit that is present in largest 
amount. Thus a jam made from raspberries and apples, shall 
be labeled “raspberry and apple jam,’’ only if the weight of 
raspberries used exceed the weight of apples; where the apples 
are the heavier, the label must read ‘“‘apple and raspberry jam,”’ 
or “apple jam flavored with raspberries,’’ or otherwise, in 
such a way as to make it clear that raspberries are not the 
chief constituent. 

This regulation does not apply to ‘‘compounds,” which 
still must retain that label, but to “‘blends,”’ or ‘‘mixtures,” as 
they are sometimes termed, containing pure fruit and sugar, 


and appears to be designed to prevent any public misconcep- 
tion as to the proportion of the various fruits that have been 
blended.” 


MEAT PACKERS TO CONTROL ALL ARGENTINE MEAT. 


Buy Up Refrigerating Space on Steamships. 


That the big packers are taking hold of the Argentine 
beef proposition in dead earnest was confirmed by information 
obtained by The Journal of Commerce. It was also learned that 
they are risking no chance of outside competition, having al- 
ready engaged all the refrigerating space on the Lamport & 
Holt boats clear to the end of December, if not beyond. To 
the Armour and Swift houses, however, is added the Sulzber- 
ger concern. These three concerns will, therefore, have a 
monopoly of the new Argentine beef trade made possible under 
the clause of the new tariff law placing beef on the free list. 
Other concerns desiring to enter into this trade will have to 


wait until additional refrigerating room is provided, which will 
not be for several months at least. 


The steamship people made no secret of the fact that 
heavy shipments of beef are to be made right along, when 
asked about it by The Journal of Commerce representative. 
Lorenzo Daniels, of Busk & Daniels, agents for the Lamport 
& Holt Line, confirmed the statement made that large impor- 
tations of Argentine beef had already begun, and stated that 
they would continue indefinitely. From another source it was 


learned that the shippers, as well as the consignees, were the 
Armour, Swift and Sulzberger concerns. 


Because of the fact that the Argentine beef trade with 
this country is to remain in the hands of the regular packers, 
the actual arrival here of the first cargo, due early in Novem- 
ber, will be awaited with unusual interest. It will be looked 
upon as a practical demonstration as to the effectiveness of 
the new tariff act in reducing the cost of living. That outside 
competition with -what is popularly known as the beef trust 
would be one of the achievements of the new law was confi- 
dently expected, but from present indications this is as far off 
as ever. Whether such competition could succeed, lacking the 
facilities for distribution possessed in such fine degree by the 
large domestic packing concerns, has been a matter of some 
doubt in the minds of the trade, although it is not likely the 
public at large has given this phase of the question much con- 
sideration. 

According to a well-informed provision man, the packers 
have foreseen the present situation for some years, and have 
been providing for it. Ten years or so ago the quantity of 
cattle on the South American ranges was small and the ani- 
mals themselves rather sorry looking creatures. The Swifts 
and Armours, however, sent down many head of fine breeding 
cattle, with the result that the number and quality have rap- 


idly improved, until it is now possible to bring the meat into 
this country to take its place on the American dinner table. 


SOME PUMPKINS! 


The following is taken from the Southern Fruit Grower: 
_ “A Prolific Vine. 

Mr. W. T. Walker, of Orlando, Fla., sends us the accom- 
panying photograph showing a specimen of seventy-five pump- 
kins grown on a second-year vine. The vine which produced 
the seventy-five pumpkins was planted in the spring 
of 1912, grew off and spread over a space of 24 by 30 feet, re- 
rooting at various places, and run over a wire fence, and dur- 
ing the first year produced fifty good pumpkins. It did not die 
down as winter came on, but lived over and produced seventy- 
five pumpkins the second year. The pumpkin vine is still 
growing, and Mr. Walker states that the indications are that 
it will live over the coming winter and be ready for business 
again in the year 1914. Mr. Walker is a large orange grower 
and shipper, being a member of the firm of Walker Bros., Or- 
lando, Fla.” 

The question arises, Can they make tomato vines yield 
the same way—one year after another? The consideration of 
Florida as a.tomato-canning State is up. 
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EMPLOYMENT EXCHANGE. 


NOTICE TO ADVERTISERS.—Paid subscribers can use this 
column Free for securing either positions or hands. To all others 
the charge is $2.00 per inch, per insertion $5.00 monthly; cash 
with order, Where the address is care of Tok Canning TRADE, 
stamps should be sent to be used in forwarding answers, as the 
P. O. requires renewed postage on such. i 

Advertisements will be carried for one month from date re- 
ceived, unless notified to the contrary at the end of one month. 
Advertisers should drop us a postal if the ad is wished continued. 


SITUATIONS WANTED. 


Wanted—Position as Operator on Sanitary Double- 
Seamers; price reasonable. Address 
BOX B 49, care of The Canning Trade. 


Wanted—Position as Processor and Superintendent. Can 
pack all lines; sweet potatoes, pumpkin ,tomatoes, etc. Twenty 
years’ experience. Understand sanitary machinery. Address 


BOX B 48, care of The Canning Trade. 


WanTED.—Canners who are in need of reliable Superintendents, 
processors or managers, to write to the Secretary of the Processor’s 
Association, care of The Canning Trade, and get a list of available 
— ~ charge whatever made for list of names or information 
furnished. 


WANTED.—Position as foreman in pickle, catsup or sauce depart- 
ment, working strictly under the Pure Food Law. Am steady and 
sober, with over 16 years experience. Can handle help, and give 
good references from last firm worked for. : 


Address ‘‘Box A-33’’, care The Canning Trade. 


Wanted—aA position as Superintendent or Processor. 
Have had 15 years’ experience in packing tomatoes, beans, 
etc., and can handle up-to-date canning machinery and Sani- 
tary machinery. Am a good manager of help and not afraid 
of work. No bad habits; am sober and reliable and can fur- 
nish best of references. Address 


“BOX B-50,” care The Canning Trade. 


Situation Wanted.—By an up-to-date manufacturer in all 
kinds of food products and grocers’ sundries—pickles, syrups, 
sauces, jellies, jams, salad dressing, mint sauce, catsup, bak- 
ing powder, extracts, ammonia, blueing, mincemeat, etc. Un- 
derstand food laws, and no goods unsatisfactory, and labor- 
saving devices to produce goods at lowest cost, and handling 
of help. Address “Box A-53,” care The Canning Trade. 


Situation Wanted.—Experienced all-round can maker, on 
decorated, soldered, and sanitary cans, desires to make new 
connections with some machine house as demonstrator on can- 
making machinery, or as Foreman in can-making plant. Well 
posted on can-making; am expert machinist and good at cler- 
ical work. Address BOX B 54, care The Canning Trade. 
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SITUATIONS WANTED—Continued. 


Wanted—Position as superintendent. Able to handle the 
entire line of canned foods. Years of experience, and can pro- 
duce a first-class line of goods. Address 

“BOX B-51,” care The Canning rade. 


HELP WANTED. 


Wanted—tTraveling salesman to take as a side line THE 
LONE PALM BRAND ‘Pure Guava Jelly. Will pay a good 
percentage to right party. For full particulars address 


“LONE PALM GUAVA JELLY FACTORY, 
Palma Sola, Fla.” 


IF YOU WANT 


A New Formula 

Special Information 
Factory Advice 

Process Times and Data 
The Services of an Expert 


Consult 


W. L. HINCHMAN 
1 W. Main Street 


HADDONFIELD - - N. J. 


This Concerns Your Business 


Does the public recognize your goods by a trade-mark? 
Is your trade-mark imitated? 
Have you a deed for your trade-mark? 

The United States registers valid trade-marks to the real 
owners and issues a Certificate of ownership. 

Have you such a certificate? 

Congress enacted a new law relating to trade-mark registra- 
tions on February 20, 1905. 

If your trade-mark is not registered under this Act it should 
be at once. 

If it was registered in the Post Office before the new law went 
into effect it should be registered. The repealed law was 
defective and Certificates issued under it 
protection. 

The expense is small Write for information. 


EDWARD DUVALL, Jr. 


Bond Building WASHINGTON, D. C. 


o not give full 


industry. Get your order in early. 


NATIONAL CANNERS’ ASSOCIATION, 


THE 1913 DIRECTORY OF CANNERS 


A complete list of the canners of the United States, compiled by the National Canners’ 
Association, from Statistical Reports and such other reliable data. 


Carefully prepared and up-to-date; lists corrected by canners themselves; 
petent authorities. The various articles packed and other valuable imformation is given. 


Distributed free to members of the National Canners’ Association. 
$2.00 per copy, postage prepaid. The book that is needed by all wholesale grocers, brokers, 
machinery and supply men, salesmen and practically everybody interested in the canning 


PERSONAL, CHECKS ACCEPTED 


5th Edition. 


verified by com- 


Sold to all others at 


Woodward Blidg., Washington, D. 
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PUBLISHED EVERY MONDAY BY 


THE TRADE COMPANY, 


A. I, JUDGE, - Manager and Editor. 
Baltimore and Holliday Sts., Baltimore, Md. 
Telephone St. Paul 2698 
NEW YORK OFFICE 
Room 135 Herald Square Building, 149 W. 35th Street. 


THE Canning TRaDE is the only paper published exclusively 
in the interest of the Canned Food Packers of the United States and 
Canada. Now in its 37th Year. 


TERMS OF SUBSCRIPTION, 
Payable in advance, on receipt of bill. Sample copy free, 


One year, - - - - - - $2.00 
Canada, - - - - - $3.00 
Foreign, - - - - - $4.00 


Extra copies, when on hand, 5 Cents each. 
ADVERTISING RaTES.—According to space and locatian, 


Make all Drafts or Money Orders payable to THz TRADE Co. 


Subscribers west of the Mississippi River will please remit by 
Post Office or Express Money Order, or add 15 cents to their checks 
to pay cost of collection as charged by eastern banks. 


Address all communications te THE TRADE Co., Baltimore, Md. 


Packers are invited and requested to use the columns of THE 
Canning TRabDk for inquiries and discussions among themselves on 
all matters pertaining to their business. 


Business communications from all sections are desired, butanony- 
mous letters will be ignored. A. I. JUDGE, Editor. 


Entered at the Postoffice, Baltimore, Md., as second-class mail matter. 


BALTIMORE, MONDAY, OCTOBER 20, 1913. 


EDITORIAL JOTTINGS. 


It is the money stringency that has driven tomatoes 
to 72%c., not an overpack of that staple. 


Just to prove this, rush in your statistic blanks to Sec- 
retary Gorrell, and give him a full account. It is going 
to be hard to get the figure up to 12,000,000 cases, though 
it now seems absolutely certain that there will be a fuller 
and more complete record made than ever before. 


Each year finds the count more nearly accurate, 
which is equivalent to saying, shows a laiger return. In 
years gone by a great many packers doubted the wisdom 
or advantage of gathering the annual statistics; others 
distrusted the statisticians, fearing that personal busi- 


_ ness would be given to the public or to individuals, and a 


third class, probably representing a compination of the 
other two, deliberately reported their packs short. 


The result has been seen in constantly increasing 
figures on all the packs, as all packers learn the grear 
value of knowing what they are doing by understanding 
what the consumptive ability of the market is and then 
supplying it. Others now know that the figures given to 
Secretary Gorrell are kept in strictest confidence, and still 
others have learned that in fooling the statisticians they 
have but fooled themselves. So we are at a point where 
the true figures are now decidedly more possible and 
likely than ever before in the history of the business, and 
the result must be increased returns. Now after several 
years have passed it is no secret that there have been 
packs of 16,000,000 cases of tomatoes; but they were not 
reported as such. The entire industry has grown more 
business-like, and now recognizes the futility and ab- 
surdity of falsely reporting the packs. We will undoubt- 
edly get the real gures this time, and we trust through 
the prompt compliance of all canners at an carly date. 


Maryland canners have a golden opportunity of- 
fered them to advertise their entire line of goods to all the 
better.consumers of the State by means of the State Hor- 
ticultural Society’s Exhibition at Fifth Regiment Armory 
the week of Nov. 17-22nd. Prof. Symons invites them 
to exhibit their canned foods on this occasion, and the m- 
vitation should be eagerly accepted. If the canners could 
be made to understand what a great impetus such an ex- 
hibition would give to their business they would all rush 
to take advantage of the occasion. 


Maryland canners boast that they are proud of their 
State and of the goods they pack; now let us see them 
give evidence of this by making an immense disp‘ay of 
the finest goods and covering every variety in cans. They 
are asked to send two cases as an exhibit, and-which will 
be sold for them or returned, as they wish. The Society 
assumes the work of displaying them, and they will be 
judged by non-partisan experts and prizes awarded on 
their merits. Send word to Prof. Symons that you will 
exhibit one or several kinds of goods, then set them aside. 
The time is less than a month off, and it will be here be- 
fore you realize it, unless you do this while you think of 
it. There are approximately 500 canners in the State of 
Maryland, and we trust that this boasted greatest industry 
of the State will not make such an exhibit, in size and va- 
riety, as would be a disgrace to even the smallest industry. 
But unless all ‘take hold of it, and at once, this result 
may be counted upon. 


The canning industry is making strides in the com- 
merce of the world to an extent that will surprise even 
some of its oldest operators. In a recent bulletin issued 
by the Merchants’ Association on “Greater New York,” 
it is shown, for instance, that that city annually sells at 
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THE Canning TRADE 


The wise packer appreciates that the in- 


creasing demand for quality includes 


the package 


| Baked Beans, Hominy, 
Beets, Sauer Kraut, 
| Pumpkin 


i Look best, taste best, are 
| best when packed in 


SANITARY CAN COMPANY 
CONTAINERS 


SANITARY CAN COMPANY 
| Baltimore NEW YORK Chicago 


Rochester 
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which amount to $176,000,000 in their retail sales. The 
sale of milk amounts to but $64,000,000; of butter, $58,- 
650,000; of eggs, $45,000,000, and of bread, $45,- 
000,000, while the total sugar retailed is valued at but 
$28,000,000. There is a shock in this for the retail gro- 
cers of the country who have continually boasted that 
they can afford to handle sugar at cost because of the 
immense quantity handled; for if we figure the average 
price of No. 2 cans at 10c. and of No. 3 cans at 15c. retail, 
we place a value of about 5c. per pound on them, the 
same price as sugar! Yet they sell nearly six times as 
much canned foods as they do sugar. And if the retailers 
do this, so also must the wholesalers. We have long 
claimed that canned foods constituted oue of the chie1 
items of the grocers’ lists, and now we have the best ot 


authority that they are the greatest of them all. Ana 
they are the greatest profit-makers of all articles handled 
by grocers, 


This contention can easily be proven. Taking New 
York’s sale of canned foods at $150,000,000 retail, and 
while we would say that it represents less than 10 per 
cent. of the entire country’s consumption, we will figure 
that it represents 25 per cent. of the annual year’s output 
of canned foods. This would give the retail value of all 
canned foods as $600,000,000 annually. The value of 
canned foods as made and sold by the canners has never 
been estimated at above $200,000,000 by even the most 


THE Canning TRADE 


retail canned foods to the value of $150,000,000. There 
is only one other item of food which exceeds the canned 
article, and that item is meats and meat food products, 


generous statisticians, and we do not believe that it can 


' be figured above this, taking into consideration all ar- 


ticles in cans. This leaves a difference in profit of $400,- 
000,000 to be divided between the wholesalers and the 
retailers. This is decidedly too great a margin of proty 
for handling goods upon which they, the retailers and 
jobbers, have absolutely no loss or risk. In the first 
place, the canners should have a large share of this by 
receiving better prices for their goods, and in the second 
place the retail prices of canned foods are as a rule en- 
tirely too high. There should be a drastic revision of 
the entire schedule, for there is certainly much good 
ground here for the contention of the claimants of the 
high cost of living. 

But how the canning industry has grown! 
growth has only just begun! 


And its 


FUTURE MEETINGS OF INTEREST TO CANNERS. 


The following is a schedule of the various Associations 
that will hold meetings in the near future. If you know of 
any that will occur, but are not mentioned here, please write 
or telegraph us promptly at our expense. 


November 6th—lIowa Canners’ Association, Hotel Montrose, 
Cedar Rapids, Iowa. Annual meeting, elec- 
tion of officers, etc. 


November 13th—Indianaj Canners’ Association, Hotel Clay- 


pool, Indianapolis, Ind. Annual meeting, 
subscription dinner. 
November 20th—Western Canners’ Association, Sherman 


House, Chicago. Semi-annual meeting. Sub- 
scription dinner at noon. 

December 3-4-5th—Wisconsin Pea Packers’ Association, Re- 
publican House, Milwaukee, Wis. Annual 
meeting, election of officers. 


Patent 


THE SEAL OF SAFETY 


Pending 


Eve 


No. 58D and No. 98 Double Seamers 
Automatic Feed Cover Feed Hand Feed and Treadle Action 


Max Ams Machine Co. has made a tremendous jump forward this year 
in can sealing machines. - 

The new No. 98 Double Seamer will take all sizes from the smallest up 
to and including No. 3’s. 

It is so simple that a boy can take it apart and assemble it correctly. 

Cannot get out of order with proper usage. 
wheel shaft and complicated mechanism done away with. 

One oil cup takes care of the lubrication in front. 

All lubrication perfection. 

The price is within reach of the smallest canner, 
user of AMS DOUBLE SEAMERS acknowledge their SUPERI- 
ORITY in the line of high spted machines for all packers’ cans in every 
department of the canning industry. Whether it is for foods, spices, powder, 
paints, oils, or anythin 
matic, and the No. 98 
satisfactorily. 

These machines have special features not to be found in any other 
Double Seamer on the market, as follows: 

The seaming rollers are adjusted on a seaming ring and there is a separate 
ring for each diameter of can, which means a quick change from one size 
to another. 

The seaming rollers are reversible, which means double use. 

Our new illustrated catalog on Double Seamers will be sent upon request. 

If you desire further information we will cheerfully give it to you. 

Every device for the protection and safety of the operator has been 
placed on these machines, which is a very important factor under the in- 
demnity laws of the several states. 


Max Ams Machine Company 


MOUNT VERNON, - - 


The cans stand still during seaming. 


Worm-wheel and worm- 


else, in tin, zinc, or cardboard. the No. 58D, Auto- 
uble Seamer, hand feed do the work and do it 


CHARLES M. AMS, President ; 
NEW YORK 


| 
° 
ex 
a 
+ 
| 
f 
> 
i 
i 
t 
= 
q 
~ 
: 3 
- 


The California Market 


Heavy demand for canned salmon—Red salmon very strong—Pinks advancing 


San Francisco, Cal., Oct. 17, 1913. 


Salmon Demand Heavy.—The feature of the canned food 
market during the past ten days, as far as Coast packers are 
concerned, has been the extremely heavy demand for Alaska 
red salmon. Not only have there been very heavy purchases 
made for domestic consumption, but the foreign demand has 
set in and some of the heaviest sales ever recorded have been 
made. It is reported that within two days’ time one packer 
made sales aggregating more than four hundred and fifty 
thousand cases, almost all of which are for shipment to Eng- 
land. Up to the first of the month most of the foreign buyers 
had been holding back their orders and practically all the 
business that was done was with the domestic trade. To stim- 
ulate business some of the independent packers made reduc- 
tions from the opening price and considerable red salmon was 
disposed of here at $1.10 and $1.12%. These stocks have 
been cleaned up and the market is now in a very strong posi- 
tion. The heavy sales made recently by the leading packers 
practically puts them out of the markets as sellers, and about 
the only stocks of Alaska red salmon now being offered here 
are being held by two or three of the smaller operators. These 
packers are loth to sell even at opening rates and an advance 
in price is being considered. 


The heavy sales of Alaska red salmon at the low prices 
quoted this season, and the early clean-up of the pack, have 
resulted in an increased demand for pink fish. Some sales 
have been made at 60 cents, but the market has stiffened ma- 
terially of late and it is doubtful if any fish of this grade is 
now being sold at less than 65 cents, at least not for well- 
known brands. A fair pack of pinks has been made on 
Puget Sound, but the Alaska pack is light and stocks on hand 
are not regarded as being excessive. 


The pack of chum salmon this year was a very light one 
and at the commencement of the season some packers saw fit 
to cut rates, with the result that the market has not been very 
satisfactory. The small lots still unsold are being held at 55 
cents, or higher, some packers asking as much as 60 cents. 
Medium red salmon is about the only grade of fish that is not 
moving well and concessions are being offered on opening 
prices to stimulate some interest. The pack of medium red 
salmon in Alaska was smaller this season than usual and 
packers in the Northwest are not attempting to put up a large 
pack, so that the outlook for moving stocks of this grade is 
very good. A good demand is being experienced for sockeye 
salmon and several packers have advanced on flats from $1.65 
to $1.75 and on flat halves from $1.05 to $1.12%. 


Practically all of the vessels of the salmon fleets operat- 
ing out of San Francisco have arrived with their cargoes. Dur- 
ing the month of September thirty vessels reached this port 
with a total of 1,321,400 cases of salmon, and several have 
arrived during October, among these being the Ships Star of 
Holland and the Star of Greenland, of the Alaska Packers’ 
Association fleet, which made the trip from Karluk in less 
than ten days, a remarkable record. Some large shipments 
of canned fish are now leaving the port and during this week 
two of the largest cargoes ever shipped from here left on*the 
freighter Lord Lonsdale and the freighter Architect, each of 
these carrying more than 100,000 cases. 

The Brtish Columbia salmon pack for 1913 is estimated 
by Vice-Consul Woodward, of Vancouver, to be about 738,000 
cases, or about double that of last year. 
100,000 cases short of the pack of 1909. 
mate for the season is as follows: 


The detailed esti- 
Fraser River, 480,000 


However, it is about 


—Fruits steady Tomato packing continues—Coast Notes. 


Reported by Telegraph 


cases; Skeena River, 40,000; Rivers Inlet, 60,000; Naas River, 
18,000, and outlying streams, 140,000. 

Fruits.—The California canned fruit market is very 
steady, with packers not attempting to force sales. Stocks in 
general are light and some varieties are about off the market. 
A complete clean-up is expected and by the first of the year 
offerings will be very limited. The export demand is light 
and the domestic trade is following the policy of allowing the 
Coast interests to carry the stocks and is ordering only for 
immediate requirements. 

Tomato packing is still in progress in the San Francisco 
Bay region, and as yet no rain has fallen to damage the crop. 
However, cool weather is being experienced and the outlook 
is that the pack will be a comparatively light one. The de- 
mand for tomatoes is rather light, as some heavy purchases 
were made early in the season, but packers are not attempting 
to force sales. Some sales are being reported at 77%c. for 
No. 2% standards, but small lots only are changing hands and 
most packers are holding for the regular rates. 

Coast Notes.—The salmon packers making San Francisco © 
their headquarters, and many of the large wholesale houses, 
are sending assistance to Nome, Alaska, which was recently 
swept by fire and storm. The Northern Commercial Company 
has forwarded $1,000; the Alaska Packers’ Association, $500; 
the North Alaska Salmon Company and Sussman-Wormser Co., 
each $100, and other firms smaller amounts. 

BE. J. Judge, Coast agent for a number of prominent firms 
manufacturing cannery machinery and supplies, has moved 


his offices from the Boyd Building, San Francisco, to larger 
quarters at 268 Market street. : 


The Winters Canning.Company, Suisun, Cal., has closed 
down for the season, after having made a pack of about 50,000 
cases. The capacity of the plant is to be enlarged before next 
season, so that the output can be increased to 80,000 cases. 

The Pomona Cannery, Pomona, Cal., has closed down 


after having made the largest pack in its history. Over 
2,000,000 cans of peaches alone were packed. 


C. E. Greenamyer, first vice-president of the American 


Olive Company, is in Oroville, Cal., arranging for the ship- 
ment of olives to Southern California. 


The Placentia Cannery Company has been incorporated 
at Anaheim, Cal., by W, E. Stradley, J. L. Stevenson, F. J. 
Cline, J. E. Scott and A. S. Bradford, of Placentia. The cap- 


ital stock is placed at $50,000. Among other fruits this con- 
cern will pack oranges. “BERKELEY.” 


FOREIGN TRADE OPPORTUNITIES. 
(Where addresses are omitted they may be obtained from 


the Bureau of Foreign and Domestic Commerce, Washington, 
D. C. In applying for addresses refer to file number.) 


No. 11775. California Dried Fruit.—A report from an 
American consular officer in Germany states that a well-known 
and highly responsible firm in his district has written him that 
it is engaged in the importation of American products, espe- 
cially of dried fruit from California. This firm would like to 
hear from American concerns desiring to establish connections 
in the country in question. 

No. 11805... Tinned and Preserved Meats, Bottlers’ Sup- 


plies and Soaps.—An American consular officer in Canada has 
forwarded the name of a local merchant who desires to enter 
into communication with American manufacturers and export- 


ers of tinned and preserved meats of all kinds, also bottlers’ 
supplies and soaps.. 
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427-443 W. ERIE ST. 


J. W. KEPLER, Pres. 


The Kepler-Gurrier Warehouse Co, 


Take pleasure in announcing to the canning trade the open- 
ing of their New Warehouse, in the center of the new jobbing 
district of Chicago. Our buildings are modern in every 
respect, located on the C. M. & St. P. R. R. Rate of 
Insurance 28 cents. Our warehouse reczipts accepted by all 
bankers. 

No cartage or switching charges on car-load lots. 


GEO. B. CURRIER, Sec’y & Treas. 


TELEPHONE NORTH 7740 


CHICAGO, ILL. 


THE Canning TRADE 
CANTON BOX COMPANY 


2501 to 2515 Boston St., | Baltimore, Md. 


PACKING BOXES 


Made up or in Shooks. Cargo or Carload. 


To Save Money See the 


“Wanted & For Sale” Ads 


TOMATO PEELING KNIVES 


SMILEY SPOON SHAPED KNIVES 


WYANDOTTE CLEANER 


CANNING SUPPLIES 
AND CANNING MACHINERY 
Shipped at Short Notice 


A. K. ROBINS & CO. 


116 MARKET PLACE, BALTIMORE 


BUSINESS-GETTING PUBLICITY 


for canners and packers is the kind that brings them 
orders, creates a name and a reputation for their 
brands and goods, and keeps the retail grocer ‘‘boost- 
ing’’ all canned foods to his customers and friends. 
The best way to reach and educate the retail grocers 
is through 


The RETAILERS’ JOURNAL 
The Magazine of the Grocery Trade 


Published Monthly at 
36 La Salle Street CHICAGO, ILL. 


will give them, 


LACQUERS ALL COLORS FOR CANNERS USE. 


How about your soiled and rusty cans? 


MAIER’S SILVER LACQUER, 


a clean and bright appearance 


JOHN G. MAIER’S SONS, The Lacquer People. 
Manufacturers of 


Baltimore, Md. 


The BROWN, BOGGS CO., Ltd. 


HAMILTON, CANADA. 
CANADIAN 
HUNTLEY MFG. CO. 

TACKS MFG. CO. 
BOUTELL MFG. CO. 
BURDEN & BLAKESLEE 


SOLE 


THE AYARS MACHINE CO. 

THE FRED H. KNAPP CO. 

S. M. RYDER & SON. 

WM. S. KERN 

C. M. KEMP MFG. CO., Baltimore, Md. 


C. J. TAGLIABUE MFG. CO. 


WE ALSO MANUFACTURE UNDER ROYALTY FOR CANADA 
THOMAS TOMATO SCALDER, THOMAS SANITARY PREPARING TABLES, 
THOMAS CONVEYORS, FRANK HAMACHEK PEA VINER FEEDER, W. A. TRESCOTT 
FRUIT & VEGETABLE GRADERS, MORRAL GREEN CORN HUSKERS, 
W. E. B. PATENT GASOLINE GAS MACHINE. 


INSTALLATIONS FOR CANNING FACTORIES 


WE SUPPLY COMPLETE MODERN 


AGENTS FOR 


CHISHOLM-SCOTT CO. 
MORRAL BROS. 

W. A. TRESCOTT 
SINCLAIR-SCOTT CO. 
J. B. FORD CO., Wyandotte, Mich. 
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As Brokers View the Market 


Latest information from many sections of the country as viewed by the leading Brokers 
—Reports mainly by wire—The canned food situation as IT IS. 


BALTIMORE. 


Baltimore, Md., Oct. 18th, 1913. 


The distribution of canned tomatoes was larger than in 
any previous week of this season, and the weak sellers were 
relieved of their holdings by alert buyers who believe the bot- 
tom prices have been reached. Some good bargains are still 
on the counter, and those jobbers who have the courage of 
their convictions would do well to look them over. There is 
a limit to the decline in value of every commodity, and when 
a staple article of merchandise reaches the point where the 
selling price is below the cost of production, the risk of mak- 
ing a loss by the purchase of it is reduced to the minimum. 
The banks and warehousemen announced this week, for the 
first time since the canning season commenced, that they are 
prepared to make the customary advances on tomatoes, and 
they are ready to do business with their clients. Had this an- 
nouncement been made in September, the warehouses, instead 
of being nearly empty, would now be filled with tomatoes. 
The fact that the goods have gone into line for consumption, 
instead of being put on storage, will help the market, it is 
believed, later on. 

This was the most active week of the season in the tomato 
market here. There was more liberal buying in larger quanti- 
ties, and the shipments were still more widely scattered than 
they were in the previous two weeks. One of the large trans- 
portation lines announced that they are unable to accept any 
more shipments of canned foods until the congestion on their 
line is relieved—a rather unusual condition of things—and 
the other lines report that they have all the business out of 
this section that they can handle comfortably. In addition to 
tomatoes, the other lines of canned vegetables were bought 
freely, in lesser quantities, of course, for instance, new spin- 
ach, kraut, sweet potatoes, string beans, wax beans, lima 
beans, corn, etc. The market for vegetables appears to be in 
excellent shape for the winter trade. 

The pear crop is now all in, or nearly so, and the pack has 
been the smallest in many years. Not one packer in this sec- 
tion is in position to sell pears in straight carload lots. The 
wind-up of the apple crop is at hand. The receipts of them 
were a little larger this week, but not enough to cut any figure. 
Peaches are over for this season, and the stocks of them are 
the smallest in a long time. Strawberries are pretty well sold 
out. In fact, the stocks of all kinds of fruits are light—ber- 
ries, cherries and pineapples. 

Active market this week for cove oysters for shipment 
out of the new pack in the last of this month and November. 
The canners do not expect to be at work full blast before the 
middle of November. From present outlook the supply of raw 
stock will not be plentiful. Spot oysters are about sold out. 

THOS. J. MEEHAN & CO. 


ABERDEEN, HARFORD COUNTY, MD. 
Aberdeen, Md., Oct. 15, 1913. 


Tomatoes.—It is a long lane that has no turning and the 
darkest hour is just before dawn. These old sayings are 
especially applicable to the canned goods business. Often 
when the market reaches its lowest ebb, holders realize that 
the causes are mental rather than physical, and therefore 
stiffen their back bones and call a halt to the slaughter in the 
market. It seems as if this is just about to happen in the 
tomato game. A firmer feeling is already quoted. Goods are 
way below the cost of production and holders are taking a grip 
on themselves and there is no physical reason, why the tide 
should not turn. The whole business has been caused by 
panic and not by an over-production. 

The highest estimates that have been made on the 1913 
pack are 2,000,000 cases less than 1912, and: many predict 
that the shortage will be 3,000,000 cases or more. 

The bulk of the pack was completed September 20th, 
although it did not start until September ist. Many poor 
tomatoes were packed and they had a depressing effect on the 
market. In many cases they were offered as standards when 
some of them were not even seconds. 

Good tomatoes are scarce and buyers are beginning to 
realize the fact and orders are coming from all sections for the 
better grades, and those in need of such class of goods would 
do well ‘‘to look to their fences’? before the stocks are too 
much culled. We have some very fine extra selected, hand- 
packed tomatoes in 4%-inch sanitary cans at 85c. f. o. b., but 


our stocks are being reduced and we would encourage our 
friends who may need such goods to give us their orders now 
while they can have their pick and while the prices are so low 
for this grade of packing.. It cost money, and good money, to 
pack this class of goods, and they are especially scarce this 
year. While standard 3s are being quoted from 72 %c. to 75c., 
the vast majority of the goods thus offered are not standards, 
but are “wolves in sheep’s clothing.”’ This fact is being real- 
ized by buyers and quality is commanding a little of the pre- 
mium it deserves, but the cost of packing in 1913, as we have 
said from) the beginning, was the same as in 1912, and the 
price at which these extra selected goods are being offered 
represents good value and are exceptionally cheap when the 
quality and the cost are considered. 

Corn.—This article continues to command more attention 
than any other on the list of canned vegetables. Fancy corn 
of both Maine and New York State packing are commanding 
such high prices that buyers are looking to other sections to. 
fill the gap, and fancy corn is everywhere firmly held, with 
every reason to expect that as the season advances prices will 
be still higher. 

There has been a great reduction in the quantity of the 
better grades packed in the last three years, hence the pre- 
mium which they are now commanding. 

It is reported that the Maine packers are making deliv- © 
eries even below early estimates, and the holders of fancy 
corn feel that they should, therefore, reap the result of their 
labors. 

The market is being quoted as follows as to brand and 
grades: Standard, 65c. to 70c.; fancy, 75c. to 80c. 


WM. SILVER & CO., INC. 


Aberdeen, Md., Oct. 16, 1913. 

Tomatoes.—The market on tomatoes since our last ad- 
vices has declined to 72%4c. on No. 3 standards. Quite a vol- 
ume of business has been done on this basis, but in view of 
the rapid decline—for which there is really no good reason— 
a great many jobbers are holding off with the idea of being 
able to buy at a lower price. It goes without saying that there 
is a limit to this demoralized condition of the market, and 
just as soon as the buyers are assured that the bottom has 
been reached we look for some good, healthy buying and a re- 
action toward a higher level. For prompt shipment under 
packers’ label we can still take care of some orders for No. 3 
standard tomatoes at 72%c. f. 0. b. The market on 2s is 
52%%c., although it is possible to pick up a car here and there 
at 50c. f. o. b. The market on 10s has declined slightly and 
these are being quoted at $2.40@2.50. 

Corn.—The market on corn continues firm. 

Sweet Potatoes.—We have about 600 cases of No. 3 hand- 
packed sweet potatoes in sanitary cans at 75c. less 1% per 
cent. f. o. b. Peninsula. These are first-class quality and can 
be had for buyers’ labels if desired. 

Cc. W. BAKER & SONS. 


INDIANAPOLIS, IND. 


Indianapolis, Ind., Oct. 17th, 1913. 


The demand for tomatoes is fairly active. Practically all 
canners have finished with their packing. No 3 in cap cans 
for standards are quoted at 82%%4c. to 85c.; in sanitary extra 
standards at 90c.; fancy No. 3 at $1.05. 

In pumpkin the market is strong, with demand good, 
though there are no changes from, last week’s figures. The 
corn market is steady at last week’s quotations. 

Peas are inactive and there are no changes to note in 
sauerkraut, which is quoted strong at 85c. 

HARRY, C. GILBERT CO. 


. WAUKESHA, WIS. 


Waukesha, Wis., Oct. 17th, 1913. 


Peas are still moving out rapidly, thanks to the low prices 
which permit retailers to sell them as a ten-cent seller. Buy- 
ers are sending in repeat orders, indicating much consumption 
of this succulent article. 

Corn is quiet but firm at last quotation, and saurkraut is 
in good demand, with no offerings. 

: CRARY BROKERAGE CO. 


: 
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(Continued from Page 10) 


25.5 centimeters (9 to 10 inches). The sizes in France and 
Portugal have been found to be slightly smaller—this being 
true of the full-grown specimens, while the early growth of 
the more southern species is greater. 


“Misbranding”’ Suit Dismissed—Norwegian Monograph. 

In April, 1912, a court decision was rendered in Guildhall, 
London, as a result of a suit brought against an English com- 
pany for misbranding, as the plaintiff claimed, sprats under the 
name of “‘sardines.”’” The contention of the plaintiff was to the 
effect that the French pilchard (Clupea pilchardus) is the only 
genuine sardine, and that the so-called Norwegian sardines 
are not sardines at all, and hence should not be sold labeled 
as such. The court, while recognizing that scientifically the 
term “sardine” is applied to the Clupea pilchardus, held that 
it has, nevertheless, for at least 20 years been applied to va- 
rious small species of fish packed in oil in sealed tins; hence 
the suit was dismissed. Other suits are either instituted or 
in contemplation. | 

In view of these efforts to prevent the Norwegian clu- 
peoids from being labeled ‘‘sardines,’’ Dr. Hjort visited France, 
Spain, Portugal, and other countries to get as complete infor- 
mation as possible on the sardine industries of these countries, 
and embodied in a monograph the results of his investigations 
in addition to information from other reliable sources. In his 
book Dr. Hjort suggests the possible feasibility of an interna- 


THE Canning TRADE 


tional conference which might be able to agree upon what com- 
mercial designations should be used for the various canned fish. 
Favorable comments are made upon the steps taken by the 
United States Bureau of Fisheries to label canned fish of the 
clupeoid family, and he believes that some such understanding 
among the “sardine” producing countries of the world would 
prove beneficial to the fish-canning industry. 

(Other articles relating to the Norwegian sprat and her- 
ring fisheries appeared in Daily Consular and Trade Reports 
for June 10 and Nov. 8, 1912, Feb. 18 and Apr. 28, 1913).— 
Consul Walter A. Leonard, Stavanger, Norway. ; 


TURN IT INTO CASH! 


That surplus machinery, etc., by advertising 
it here now. Don’t store it away until rusty and 
Some one wants it. This will 
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out of date. 
find him. 


Favorably 


f 
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THE J. M. PAVER COMPANY “WE PAVE THE WAY” 
PAUL. W. PAVER, General Manager 
We pave the way for 
BROKERS EXCLUSIVELY IN the Packerto a broader, 
CANNED FOODS bution of 
326 RIVER STREET - CHICAGO, ILLINOIS [Canned Foods. 
JOHN A. LEE JOHN B, HENDERSON 


(Lone DIsTaNcE PHONE, HAYMARKET 3766) 


LEE BROKERAGE COMPANY 
(NOT INCORPORATED) 
657 W. RANDOLPH STREET, 
BROKERS IN 


ALL KINDS OF CANNED FOODS 


Members National D. F. & Canned Goods Brokers Assn. 


Refer to—Any Wholesale Grocery House in Chicago; Mid City Trust 
& Savings Bank, Chicago; Editor of The Canning Trade, Baltimore. 


CHICAGO 


PICKRELL & CRAIG CO,, Inc. 
... BROKERS... 


CANNED FOOD SPECIALISTS 


CANNED FOODS DEPT. 
J. L. Craig Louisville, Ky 


HARRY C. GILBERT CO. 
CANNED FOOD BROKERS 
INDIANA TOMATOES A SPECIALTY 
305 Majestic Building INDIANAPOLIS, IND. 


DISIN 


Most Efficient Deodorizer and Germicide 


BANNERMAN’S CHEMICAL CO., 


No use to protest—YOUR PLANT must meet demands, be in full compliance with requirements 


BANNERMAN’S PHENYLE DISINFECTANT 


TRY IT 


FECT 


NON-POISONOUS-—-DRY POWDER 


SYRACUSE, NEW YORK 
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Wanted and For Sale. 


This is a page that must be read every week to. be appreciated. ‘You are unlikely to be interested every week, in 
what is offered here, but it is possible you will be a dozen times in the year. If you fail to see and accept 
your opportunity your time is lost, together with money. Rates upon application. 


Machinery For Sale. 


Seeds For Sale. 


For Sale-—Two Ayars’ Cappers in Al condition, and 
lot of new parts, cheap to quick buyer. 
Adress BOX A 39, 
care The Canning Trade. 


For Sale—Good reconstructed Kraut Cutter, in per- 
fect condition. Address 


50 BROADWAY, Buffalo, N. Y. 


Factories For Sale. 


For Sale—A Canning Business; Fruit Cannery, fully 
and modernly equipped, located in the West, and sup- 
plying markets of eight States; business and brands 
firmly established. Abundant raw material and labor. 
Present owner desires to be relieved of active manage- 
ment, and will take part stock, and would consider a real 
estate exchange as partial consideration. A splendid op- 
portunity for anyone desiring a live and active invest- 
ment. Address BOX A 4%, care The Canning Trade. 


Wanted—Party with $1500 to $2000 for operating 
expenses of an oyster factory in Southeast Georgia. 
Party can take out at close of season all he puts in, with 
one-half of the profits. Plenty of labor and good oyster 
supply. Good price for all the oyster shells for road 
work. Investment can be more than doubled in season. 
Bank reference given. Write for particulars. Address 

“SUCCESS,” care of The Canning Trade. 


STOCK 


431 Cross Street, - 


For Sale—Two thousand (2000) bushels Alaska seed 
grown for seed stock from strains which have averaged 


more than one hundred cases to the acre for a number 
of years. 
This seed was thoroughly rogued, properly harvested 
and cured, treated for weevil and carefully hand picked. 
COLUMBUS CANNING COMPANY, 


Seed Growers, Columbus, Wisconsin. 


For Sale—1250 bushels Horsford Market Garden 
Seed and 1000 bushels Admiral Seed. This is new West- 
ern-grown stock; seed has been properly rogued; high | 
germination and very fine type. Price, $3.75 per bushel 
f. o. b. Wisconsin. Address INDERRIEDEN CAN- 
NING CO., 322 River St., Chicago, Ill.” 


THE CANNED GOODS EXCHANGE 
OF BALTIMORE, MD. 


OFFICE: 514 KEYSER BLDG., GERMAN anp CALVERT STS 

President, F. A. ToRScH Vice-President, Gko. N. NUMSEN 

Treasurer, LRANDER LANGRALL Secretary, W. F. Assau 
COMMITTEES: 


Executive: JoHN S. JR. ALBERT T. MvER H.S. OREM 
Arbitration: E, C. WHITE W. A. WaGNER B. 
R. BAINES C, J. SCHENKEL 
Commerce: Rurvus M. C. J. BRooxs J. A. SCHALL 
Louis GREBB D. H. STEVENSON 
Legislation: Gro. N. NUMSEN E. H. MILLER 
A. T. W.E. Rosinson’ PHILLIPS 
Claims: H.S.OREM BENJ. HAMBURGER 
C. F. BUTTERFIELD F, CuRRY W. A. SILVER 
Hospitality: T.J. MEEHAN W. KREBS E. A. KERR 
Brokers: H. A. WAIDNER GRECHT' dH. FLEMING 


Counsel: Morris A. SOPER Chemist: CHas GLASER 


FOR CANNED FOODS OF ALL KINDS * 


LABE 


- DESIGNS TO SUIT YOUR PURPOSE + 


THE UNITED STATES PRINTING & LITHOGRAPH CO. | 


+ 


- BALTIMORE, MD. 
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BALTIMORE, NEW YORK AND CHICAGO GANNED FOOD MARKETS. 


for Cash. Baltimore Prices Corrected by Brokers; New York and Chicago by Special Correspondents. 


UP-TO-THE-MINUTE 
CANNED VEGETABLES CANNED VEGETABLES—Continuea. 
Baltimore ew York Chicago Baltimore New York 
“ “ Peeled, “ 2% 3°75 ndar 5 I 00 
Green “ SPINACH}{-Standard go 100 
SUCCOTASH}{-Green Beans No, 2........ 85 go 
’ Dry Beans 80 82% 
Standard 3....... 75 82% 
Square “ Jersey I0....... 275 310 
“ Round 1 és Southern ‘* ro....... 
ound “ Standard 80 82% 
“ “ 2, Im Sauce.. Fancy 300 
3, In Sauce “ No. 2 Stand. Md. f.o.b.Co. 50 ...... 
BEANS}{—Refugee Size Whole No. I 70 “ “ 3 “ “ 72% 
“ ‘ ‘ 100 100 10, Maryland 
“ 4 Cut 90 go ee Io, Jersey 
String, Standard Green “‘ 2..... 65 65 62% Fancy San.Canssinch..... 115  ...... 
T0..... 3 00 255 2 50 
“Cut White 62% CANNED FRUITS 
Stand. White Wax 65 65 APPLES—New York No. 
© Lamas Extra NO. 125 I 50 on 
“ Red Kidney, Stand. No 60 62% 60 pon 2 50 
Cut 85 90 9° | APRICOTS—Cala. Stand. EE I 55 
«No, 2 Evergreen 60 62% 70 BLACKEE 4 4 82% 
2 Maine Style Standard......... 67% BLUEBERRIES§-Stand. I 10 95 
« Extra Stand........... 75 711% Maine, Ito 
MIXED VEGETA-) No. 2—12 Kindz........ 85 ES—Maine 5 75 
BLES FOR ‘‘ Io CHERRIES§-No. 2 Seconds, 
PEAS*-No. 1 Ex. Ja 145 200 1S 25 
“9 Karly June Stand 95 I Io 95 2 Ex. Preserved 
“ 2 Ex. Stand. Early Junes. I 05 I 15 I 10 2 Red Pitted 
I 25 I 35 GOOSEBERRIES§-Stand. 
j #25 2 20 2 25 
2 Ex. Stand. Marrowfats............ ...... IIo 100 No. 1 Ex. Sliced Yellow,... 90 . 
2 Seconds, White........ 80 82% 
PUMPKIN}-Standard No. 3 75 80 65 3 Standards, White......... I30 86 32% 
2 25 2 00 YVellow........ I 40 I 55 


Prices Given are for Wholesale Lots at Usual Terms, f. 0. b. Baltimore, New York or Chicago, and Subject to the Usual Discount 


. . 
Chicage 
65 
60 
I 05 
4 00 
go 
82% 
1 05 
95 
95 
go 
85 
70 
3 60 
3 35 
go 
2 75 
75 
275 
2 25 
70 
I 60 
80 
4 50 
IIe 
35 
6 50 
85 
go 
85 
1 25 
2 25 
8 co 
85 
4 00 
I 60 
I 75 
I 40 
go 
I 00 
I 50 
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CANNED FOOD MARKETS—Continued. 


PEACHES}{-No. 3 Selected, Yellow 1 80 
3 Seconds, White 117% 
Yellow 1 22% 
4s ” 3 Pies, Unpeeled 92% 
Unpeeled 2 60 
PEARS{-No. 2 Seconds in 55 
3 Standards in Water............ 80 75 
APPLB* I 72% 
” ” Grated ” ” ” 2 ie I 30 I 40 
4 Hawaii Sliced Extra ” 2%..... 2 25 2 30 
Stand. 2%..... 200 2 10 
Batra * .... 60 I 60 
sid ” Grated Extra ° 2 I 50 I 60 
Shredded Syrup "Io ..... ...... 6 25 
PLUMSt— Water 
Water 
” ” 
RASPBERRIES§—Black Water No.2 ..... 1 00 80 
Red go 82% 
Black Syrup” 2 ..... I 05 I 15 
ad Black Water ’’ Io ..... 6 00 5 00 
STRAW- Ex. Stan. Syrup No. 2...... go I 05 
BERRIES§— Preserved 61 30 
4 Extra Preserved ae re I 50 I 45 
Standard 85 87% 
Standard Water ’’ ro...... 425 525 
CANNED FISH. 
HERRING ROE*-Stan. No. 2............ 90 +1 
25 
OVSTER S§-Stan. go 95 
sid 8 I 65 I 60 
Red Alaska Tall I 25 
» Pink Tall 
” ” I 32% 
SHRIMP}{-Wet or Dry 1 - 215 
Wet OF DEY NO. seosee I to 


(Baltimore Shrimp prices f.o b. Mississippi.) 


SOAS 


RPAH HH HD 


a 


ann 


(4) untae 2 Meohan & Ce., Brokers 


> ° “ 1. 6. Cranwell & Ce., Brokers 
($) “ “ “ " “ € 6. Shriner & 6e., Brokers 
“ “ “ “ Tayler & Seu, Breaers 


Wew York and Chicage prices Corrected by Special Cerrespendence. 
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REGULAR AND SANITARY CANS 


F. O. B, SHIPPING PoINT. 
Season 1913. Prices in effect January 1. Car load lots only. 


Regular, or Cap Hole Cans. 


The American Can Company, Boyle Can Company, Continental 
Can Company, Johnson-Morse Can Company, Southern Can Com- 
pany, and the Atlantic Can Co. quote the following prices for Cap 
Hole Cans:— 


Size Opening Season’s Delivery 
I 1% in. $ 9.10 
2 1% in. 12.75 
2% 2 1-16 in. 16.75 
2 1-16 in, 17.25 
3Jersey 21-16in, 18.25 
Io I12-lbs, 2 1-16 in. 44.00 


Solder Hemmed Caps, per thousand, 1% inch, $t.10; 21-16 inch, 
$1.60; 2% inch, $1.85; 2 7-16 inch, $2.00, 


OYSTER CANS Per M. 
3 ounce 2-11-16 inch diameter 2-% inch high $ 8.50 
2-11-16 3-% 8.75 
6 3-% 3-5-16 II 


Sanitary, or Open Top Cans. 

The American Can Company, Boyle Can Company, Continental 
Can Company, Johnson-Morse Can Company, Sanitary Can Com- 
pany, Southern Can Company, quote the following prices for 

tary 


San or Open Top Cans:— 
Size Season’s Delivery 
f11.00 
15.00 
19.50 
20.00 
40.50 
3 22.50 
ro 112-lbs, 45.00 
OFFICIAL STANDARD SIZES OF CANS. 
HOLE AND Cap CANS DIAMETER. HEIGHT. 
No. 4-9-16 
No. 4% 
No. 4-% 
No. 5” 
No. 5-34” 
No. 6-% 
No 4 
No. 4-9-16 
No, 4-% 
No. 
No. 
No. 5-% 
No. 7 
CANNERS’ METALS. 
torotons 1 to4 tons 
PIG LEAD—Omaha or Federal 4 35 
9xI0 8x10 
SOLDER—Drop and Bar......... 24 23 21 
24 23 21 
“ Wire Segments...... 24 23 21 
TIN PLATES. P.O. B, MILL 
14x20, 107 lbs. Base Bessemer Steel................cccccseeeeeeeees 3 75 
14x20, 95 lbs. ‘* Bessemer 
14X20, 90 lbs. Bessemer Steel ....... 3 50 


: 
Baltimere ew York  Chicage 
— 
I 
4 25 
I yo 
I 30 
1 75 
175 
: 
I 25 
I 40 : 
55 
I 20 
I oo 
I 25 
22 
2 40 
7o 
2 00 
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WACHINERY AND SUPPLIES USED IN CANNERIES AND A 
LIST OF RELIABLE HOUSES THAT SELL THEM. 


Air Pumps. 


American Compressor & Pump Co., 
~~ 
Max Ams Machine Co., Mt. Vernon, N. Y 
J. 8. Hull Mfg. Co., Baltimore. 
Sprague Canning Machinery re Chicago. 


Books on Canning, Preserving, Etc. 
“Aa Complete Course in Canning,” $5.00 Post- 
- Address The Canning Trade, Baltimore, 
Md. 


Bottle Capping, Corking, Filling Machines. 
Berger & Carter Co., San Francisco, Cal. 
Max Ams Machine Co., New York City. 
Sprague Canning Machinery Co., Chicago 


Boxes and Box Shooks. 
Canton Box Co., Baltimore. 


Boxing Machines. 
Berger & Carter Co., San Francisco, Cal. 
F H. Knapp Co., Westminster, 


Berry C. Gilbert Co., Indianapolis, Ind. 
Lee 


rokerage Co., Chicago. 
J. M. Paver Co., Chicago. 
Pickrell-Craig Co., Louisville, Ky. 


Oans and Solacr Hemmed Unps. 
Chicago, San 
Atlantic Can Co., rac 
Continental Can Co., Syracuse, Chicago, Bal- 


timore. 
Can Co., W. Va. 


Sanitary Can Co., Fairport, 
Southern Can Co.. airport, 
* Can Machinery, Dies, Presses & Tools. 


Making 
(Crimpers, Testers, Seamers, etc.) 
Aveme Machine Co., Salem, N. J. 


Bliss Co., Brooklyn. 4 
Bs. 


& Co., Baltimore. 
L. & J. A. Steward, Rutland, = 
Torris, Wold & Co., Chicago, I 


Canners’ Supplies. 
Berger & Carter Co., San Francisco, Cal. 
Ayars Machine Co., ‘salem, N. 
Brown-Boggs Co. ‘Hamilton, Ont. 
E. J. Judge, San Kranclsco. 
itimore. 
Philadelphia. 
Sinclair Scott Co. Co. 
Sprague Canning “Machinery Co., Chicage 
enry R. Stickney, Pertland. 


Righ Machine. 
Cazenovia, N. Y. 


Can Straighteners. 
Sprague Canning Machinery Co., Chicage. 


Capping Machines, Power and Hand. 


Berger & Carter Co., San Francisco, Cal. 
Ayars Machine Co., m, N. 

Handy Capper Mfg. Co., Baltimore. 

Max Ams Machine Co., Mt. Vernon, N. Y. 
A. K. Robins & Co., baitiness Md. 

L. & J. A. Steward "Rutland, Vt. 

Sprague Canning Machinery | Co., Chicago. 


Capping Steels. 
Geo. E. Lockwood Co., Philadelphia. 
Handy Capper Mfg. Co., Baltimore. a 
Max Ams Machine Co., Mt. Vernon, N Y 
= Renneburg & Sons, Baltimore 
K. Robins & Co., Baltimore, Md. 
Sinclair Scott Co., "Baltimore. 
& Co., Baltimore 
Machinery Co., Chicago 
enson & Co., Baltimore 
H. R. Stickney, Portland, Maine. 
. W Zastrow, Baltimore. 


Capping Steel Clamp. 
Colbert Cang Machy, Co., Baltimore. 


Catsup Machines. 
Berger & Carter Co., San Francisco, Cal. 
Brown-Boggs Co., Hamilton, Ont. 
Wm. S. Kern, Wilkes- mel Pa. 
Sinclair Beott Co. 
Sprague Canning Co., Chicago. 


Cleaner and Cleanser. 
J. B. Ford Co., Wyandotte, Mich. 


Consulting Experts. . 
W. L. Hinchman, Haddonfield, N. J. 


Continuous Agitating Cooker. 
Berger & Carter Co., San Francisco 


Corn Cookers, Fillers and Mixers. 


or ros., 

A. K. Robins & Co., 8 

Sprague Canning Machinery Chicage. 


Corn Huskers, Cutters and Silkers. 
Morral Bros., Morral, O. 
Sprasue Canning Mach. Co., Chicago. 


Cranes and Carrying Machines. 
A. E. Robins & Co., ~ emg Md. 
ra e Cannin achiner 0., cage. 
GoW. Sastrow, Baltimore. 


Directory of Canners. 
National Canners Assn., Washington, D. C. 


Crates, Iron Process. 
Bros., Morral, O. 
rague Canning Machine 0., cago. 
Geo. Sastrow, Baltimore. 


Disinfectants. 
Bannerman Chemical Co., Syracuse, N. Y. 


Bollers, Fittings, etc. 
& Sons, Baltimore. 
Co., Baltimore. 


Exhaust Boxes (Steam, Continuous). 
Aycrs Machine Co., Salem, N. J. 
Colbert Cang. Mchy Co., Baltimore 
Sprague Cang. Mchy. Co., Baltimore. 


Filling Machines—All Kinds. 
Berger & Carter Co., San Francisco, Cal. 
Machine Co., 
K. Robins & Co. Baltimore. 
Cang. Meby. Baltimore. 
Scott Co., Baltimore. 
enry R. Stickney, Portland, Me. 


Fire Pots. 
Ayars Machine Co, Salem, 


E. Renneburg & ‘Sons, Baltimore. 
A. K. Robins & Co., Baltimore, Md. 
H. R. Stickney, Portland, Me. 


Flux. 

Chemical Co., Cleveland, O. 
. BE. Lockwood Co., Philadelphis. 

Gas Machines. 


Cc. M. Kemp Mfg. Co., Baltimore. 


Canners’ Exchange, 
Warner, Manager.) 


Kerosene Oil Systems. 
Clayton & Lambert, Detroit, Mick. 
8. Hull Mtg. Co., Baltimore. 


Kettles, Process and Jacketed. 
Geo. E. Lockwood Co., Philadelphia 
Edw. Renne burg & Sons, Baltimore 
A. K. Robins & Co., Baltimore, Md. 
Sinclair Scott Co., Baltimore. 
Geo. W. Zastrow, Baltimore. 


Labels. 
U. S. Prt, & Litho. Co., Cincinnati, Ohio. 


Labeling Machines. 
erger & Carter Co., San Francisco, Cal. 
brown-Boggs Co., Hamilton, Unt. 
Fred H. Knapp Co., Westminster, Ma. 
Morral Bros., Morral, oO. 


Lacquer. 
Joho G. Maters’ Sons, Baitimere. 
Bros.. Blaine, Wash. 


» Lacquering Machines. 
Berger & Carter Co., San Francisco, Cal. 
Seely Bros., Blaine, Wash. 


CANNERS READY REMINDER OF 


Oyster Machinery. 
Sprague Canning Machinery Co. cht 
we Zastrow, Baltimore. 


Paring Machines, Apple, ete. 
Sinclair Scott Co., Baltimore. 


Paste. 
Fred Enapp Co., Md. 
E. J. Judge, San Francisco 


Patent Atturneys. 
Edw. 8. Duvall, Jr., Washington, D. C 


Pea Separators er Graders. 
Brown-Boggs Co., Hamilton, Ont 
Bey, Renneburg Son, Baltimore. 

K. Robins & Co., Baltimore, Ma. 
‘Binelate Scott Co., Baltimore. 


Pea Vine Feeders. 
Brown-Boggs Co., Hamilton, Ont. 


Pineapple Machinery. 


Berger 3 Carter Co., San Francisco, Cal. 
J. Judge, San Francisco. 
J. Lewis, Middleport, N. Y. 
The Jobn i. Mitchell Co., Baltimore 
Zinclair Scott Co., Baltimore. 
neon & Co., Baltimore. 
Zastrow, Baltimore. 


Pulp Machines. 
Brown-Boggs Co., Hamilton, Ont. 
Wm. 8S. Kern, Wilkes-Barre, Pa. 
Sinclair Scott’ Co., Baltimore. 


Sanitary Cans. 
—— Can Co., New York, Baltimon 


Chica: 
Continental Can Co., Chicago, Syracuse, Ba 


fanitery Can Co., New York City. 
(Indianapolis, Bridgeton. 
L. & J. Steward, Rutland, Ve. 


Sanitary Can Making Machinery. 
Berger & Carter Co., San Francisco, Cal. 
B. Bliss Co., Brookl klyn, N. Y. 
E. J. Judge, San Francisco. 
Max Ams Machine Coe., Mt. Vernon, N 1 
Steward, ‘Rutland, Vt. 
Torris, Wold & Co., Chicago. 


Seeds. 


D. Landreth Seed Co., Bristol, Pa 
Leonard Seed Co., Chicago, Il. 


Sieves and Screens. 


Wm. 8S. Kern, Wilkes eo Barve, Pa. 
Sinclair Scott Baltimore. 
Sprague Canning “Machinery Co., Chicas. 


8calders, Tomato, etc. 


- Ayars Machine Co., Salem N. J. 
Morral Bros., Morral, oO. 
Edw. Renneburg & Son. Baltimore. 
A. K. Robins & Co., Baltimore 
Sprague Canning Machinery Co., Chicas 


Solder Cap Hemming Machines. 


B. W. Bliss Co., Brooklyn, N. Y 
Torris. Wold & Co., Chicago. 


String Bean Machinery. 
B. J. Lewis, Middleport, N. Y. 


Thermometers. 
Cc. J. Tagliabue Mfg. Co., Brooklyn, N Y. 


Can. 
ars Machine Co., Belem, N. J. 
Bros., Morral, 
Sprague Canning Machinery Co., Chicage. 
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THE Canning TRADE 


THE CAN 


What Some Users Say: granossrm 


‘*We run for weeks and did not lose a can.’’ 

‘*No need for poor cans unless you want them.’’ 

‘*‘We have the seamer running fine, have not lost a can in two 
weeks.”’ 

‘*We run hundreds of cases and not a can lost.’’ 

The can stands still. No slop, no waste. 

This machine is designed for sealing open top cans after being filled. 

The operator places the filled can, with the cover in position, on 
the conveyor on the left as shown. Thecan is taken under a header, 
where the cover is pressed into position and fastened there; it is then 
taken into a dial which moves it around into the seaming head, where 
the can stands still during the seaming operation. 

These machines are regularly built fer one size can and have a 
capacity of from 25 to 30 cans per minute, according to size. 


Steward Patent Lock and Lap Side Seam Sanitary Cans 


A Great Success. Why Not Use Them. 


The Improved Lock and Lap Side Seam for Open Top Double ft onl 
Seam cans was ORIGINATED, DEVELOPED AND PATENTED «sTrEWARD” DOUBLE SEAMER, No. 6 
by us, With Automatic Feed For Round Cans 

We are the sole owners of this patent. 
All persons are warned against infringing this 


L. & J. A. STEWARD, Retleed, Vt. 


cuss | Pineapple Sizer. 
Canning Machinery 
New and Second-Hand 


Cappers, Fillers, Scald- 
ers, Kettles, Corn 
Cookers, Cutters, 


If it is Silkers, Etc., Etc. 

used ina Condensed Milk CAPACITY FROM 8,000 TO 10,000 PER DAY OF 10 HOURS. 

Canning Machinery Speed of Machine, 400 to 500 revolutions per minute. 

Factory, F The cut represents a machine for the sizing of Pineapples. Any 

We sell it Don’t Woy size up to 854 inches diameter may be cut by changing the sizing tube 
ask us, we'll or cutter, which is made of brass and held in recess of spindle by two 
get It for you screws. The hollow spindle is also lined with brass to prevent the 

Cans, Shooks, fruit coming in contact with the iron as it passes through the spindle. 


The Pineapple, after being cored, is placed on the centering plug on 
cross head and fed through the tube by hand holt on cross heads, the 
rods on the sides act as guides. 1 


THE JOHN MITCHELL 


Canning and Canmaking Machinery. 


Solder, Crates, 
Climax Flux, Wire 
Solder Machines, 

Gas Machines 
for all purposes 


Correspondence Solicited 
Foot of Washington St., BALTIMORE, MD., U. S. A. 
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ENAMEL LINED PACKERS’ CANS 
SOLDERED AND SANITARY 
ALL SIZES 


We are large manufacturers of Five Gallon, Square, Tomato 
Pulp Cans—either Plain or Lacquered 


CONTISENTAL AUTOMATIC 
DOUBLE SEAMER FOR 
CLOSING SANITARY CANS 


Machine Floor Space, 4 feet 
8 inches by 5 feet 10% inches. 


THE) CANS STAND STILL . 


CONTINENTAL CAN CO., Inc. 


SYRACUSE BALTIMORE CHICAGO CANONSBORG 
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